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Here’s a way to beat machinery costs, if they’re slowing 
your entry into the growing gallon jug business. 


Take this Cherry-Burrell 42nd Bottle Washer, for example. 
It's small enough to fit into any plant layout... any plant 
budget. And it turns out sparkling clean gallon jugs (and 
all other standard bottles)—by the case—in 40 seconds flat. 


Cherry-Burrell three-compartment design gives every bottle 
—and every case—a hot alkali scouring under pump pres- 
sure, a clear water pump pressure rinse and a steam or 
chlorine sterilization. 








sig ASK THIS MAN... 


your Cherry-Burrell repre- 
sentative—to show you how 
the 42nd Washer can solve 
your gallon jug cleaning 
problems—economically. 
Also, how the low-cost 
“Han-D” Filler makes jug 
filling a simple, inexpensive, 
one-man operation. Or write 
for literature. 
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For low-cost cleaning of gallon jugs 
-.enew Cherry-Burrell Pressure Washer 


Balanced Doors: When cases are moved into 
position and doors closed, butterfly valves 
open to start flow of solution or water. 
Doors prevent splashing of operator. . 

seal in heat. When cases are removed, flow 
stops .. . doors serve as table tops for cases. 





One man can easily operate the 42nd Washer, without 
being splashed, and without running at less than rated 
capacity. 








CHERRY-BURRELL 


CORPORATION 





427 W. Randolph Street, Chicago 6, Ill. 


Dairy « Food + Farm « Be verage + Brewing + Chemical + Equipr Supplies 


SALES AND SERVICE IN 58 CITIES — U.S. AND CANADA 


7 


= 
~ 








Cleans All Cases: Wood, wood and metal, 
ail metal or wire cases are given the same 
triple cleaning, rinsing and sterilizing treat- 
ment that your bottles get in a 42nd Washer 
—all wiihin 40 seconds. 
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TRIANGLE R4A automatic 
milk filler for Sealking 
or Canco bottles 


PUT YOURSELF 
HERE .. 


SEE THE FEATURES THAT 
MAKE TRIANGLE PACKAGING 


r PROFITABLE PACKAGING 
IN 3-D FREE! 25 QUARTS PER MINUTE 
er, without 
than rated GUARANTEED WITH ONE OPERATOR 





Fill out the coupon below for our viewer 
kit. Included are slides of the complete ’ ; ' : 
Triangle line of milk fillers. There’s With this new, fully automatic filler a single 


no bother or delay.. . It's operator can maintain a guaranteed 25 quart or 
postpaid and addressed, 35 pint or % pint per minute output. 
both ways. All he does is feed in “empties” (Sealking or Canco) 
and “case up” filled, sealed and code dated* containers. 








You cannot buy a finer machine than the 
automatic, 4 filling valve, Triangle Model R4A. 
[a\lN] ( (Lis It’s fast, accurate and rugged. It’s simple; 
easy to clean and changeover from one product or 
[P= -- - - -  F carton size to another. It’s the leader 
TRIANGLE PACKAGE MACHINERY COMPANY in the field for low cost, foam free, 
6658 W. Diversey Ave., Chicago 35, Illinois trouble-free paper bottle milk filling. 


0.K. Triangle! 


One picture is worth a thousand words 
to describe the “proud to be a part of your plant” 
efficiency and appearance of our new Triangle line. 
But, this is only a preview... you can see for yourself! 


! 

| 

| 

l 

| Send me (postpaid, both ways) a viewer and slides on 
| Triangle Paper Bottle Milk Fillers. 
l 

I 

I 

! 
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Company 





rn metal, Address Write for the viewer kit offered at left 

t same —e ° ° 

ing treat q ... see the whole Triangle show, in 3-D, 
i Washer eet sicasnchciscpaitnratetlesiatisitisieenes a aig 


without leaving your desk. 


Your Name 


* optional 


Deenasenanananenasmnanans 


ilisaaitiiliichacemnatnatecemecenannenmaeamecmeuecamnmemenmnans 


April, 1956 








Wea 
meal; 
wher 
when 
TI 
outd 
Rest: 
wher 
in pl: 
cold, 
ever 


In 
your 
adva 
nour 
and 








This break in the school day is a “break A good lunch for a man in a hurry—one 
for health.” And modern Pure-Pak car- sandwich, two milks. Milk served in 
tons assure sanitation and safety. convenient individual Pure-Pak cartons. 


Gordon Coleman, President of Medo- 
Land Creamery Co., well-known 


Oregon dairy says, ‘‘We are com- 
pletely sold on Pure-Pak cartons for 
all our milk. Our customers sure 


our most perfect food now more _ prefer them.” 


conveniently available than ever before 


We are all drinking more milk, at meals and between 
meals, and there are now more and more places 
where we can get this wholesome, refreshing food 
when we want it. 





The milkman, the grocery store, and the new 
outdoor vender take care of our at-home needs. 
Restaurants get big supplies daily to fill our orders 
when we eat away from home. Automatic venders 
in plants, offices, schools and public buildings furnish 
cold, fresh milk in sanitary Pure-Pak cartons when- 
ever we wish. 

In the next day or two, notice how many places 
your milkman has made fresh milk available. Take 
advantage of his modern service. Enjoy low-cost, 
nourishing milk several times every day. It’s good... 
and good for you. 








Automation in milk service! This automatic vender has milk Kids recognize a “good guy” when they see one! He’s your 
conveniently available in quart or half-gallon Pure-Pak friendly milkman, with his carrier full of healthful dairy 
containers 24 hours a day. products! 


Pure-Pak milk cartons are a product of Ex-Cell-O Corporation, Detroit 32, Michigan 





MORE STRENGTH... 
Per Pound... Per Dollar 


REFRIGERATED 
WHOLESALE 
MILK SERVICE 





in a BOYERTOWN “Better Built’? Body 


That’s what thousands of dairy truck buyers find every year. Like the users of the 
Boyertown Refrigerated MERCHANDISER MF-12 wholesale delivery unit above and 
the Refrigerated Model SN-8 retail milk delivery unit below. 

You see, the ideal truck body for door-to-door or wholesale milk delivery needs three 
qualities. It must be light, strong, economical to purchase and maintain. Some modern 
metals offer one . . . or perhaps two. . . of these qualities. 

But only in high strength steel as used by Boyertown, do you find all three! It’s light, 
strong and corrosion-resistant. It absorbs the punishing stop-and-go strains of day-in- 
day-out dairy route driving with a minimum of maintenance. This additional strength is 

a premium of longer life and durability at no extra cost. 
Check your present milk delivery truck body. If it’s a 
Boyertown ...and only if it’s a Boyertown. . . will it have that 
combination of light weight—strength—corrosion resistance — 
low maintenance cost per mile .. . that means “more strength 
—per pound—per dollar.” 
For additional information phone Boyertown 7-2146 or write: 





AUTO BODY WORKS, Inc 
BOYERTOWN. PENNA 
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THERE IS NO 


SUBSTITUTE FOR 


“PARDNER!" 


AND FOR 


FLAVOR 


there is but one 


“AMERICA'S FAVORITE 
DAIRY CHOCOLATE” 


There is a testimonial! It means 
that DARI-RICH can bring 
your dairy greater chocolate 
sales, too. That is because 
FLAVOR is and always will be: 
the key to MORE sales. 

And for flavor, there is but 

one DARI-RICH! 


BROOKLYN 5, N.Y.—777 Bedford Ave. 
CHICAGO 10, ILL.—679 Orleans St. 
LOS ANGELES 58, CAL.—4368 District Bivd. 














Write for your Copy: 


AL STAINLESS STEEL 
in the Dairy Industry 


36 pages of useful information 
on the applications and ad- 
vantages of stainless steel in 
milk and milk-product plants. 
Well illustrated—also con- 
tains a technical section of 
data on selection and fabrica- 
tion, etc. 


ADDRESS DEPT. AMR-76 
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Dollars of FIRST COST aren't so big... 
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if they’re the LAST COST 


First cost isn’t everything! What really 
counts in most cases is not how much a 
thing costs when new, but how long it 
lasts; how J/ittle it actually costs when 
reckoned in terms of extra years of service. 

That is where AL Stainless jumps to the 
head of the class. Stainless steel is a pack- 
age of built-in advantages you just can’t 
match anywhere else. No other commercial 
material is at once as hard, strong and 


lastingly beautiful — as resistant to heat, 
wear and corrosion—as easy and inexpen- 
sive to Clean and maintain. 

To top it off, AL Stainless is easy to fab- 
ricate, and we produce it in every shape of 
form a fabricator may require. Check up on 
its money-making possibilities for you, 
either in your products or your equipment, 
and let us help! @ Allegheny Ludlum Steel 
Corp., Oliver Bldg., Pittsburgh 22, Pa. 


wsw s4e63¢ 


Make it BETTER-and LONGER LASTING-with 7 





AL Stainless Steel 


Warehouse stocks carried by all Ryerson Steel plants 
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U.5.P. LIQUID PETROLATUM SPRAY a 


U.S.P. UNITED STATES PHARMACEUTICAL STANDARDS _— 


SANITARY — PURE This Fine Mist-like AKYNES-SPRAY 
ODORLESS—TASTELESS should be used to lubricate. 
NON-TOXIC SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 


NOT TURN RANCID — CONTAMINATE POSITIVE PUMP PARTS 


GLASS & PAPER FILLING 


OR TAINT WHEN IN CONTACT WITH MACHINE PARTS 
FOOD PRODUCTS. ond for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 
THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 


THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - 

The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


nic urwssemy rim run un, THE HAYNES MANUFACTURING CO. 
CANT HAS HUNDREDS OF APPLICATIONS 709 Woodland Avenue - Cleveland 15, Ohio 


IN HOME & INDUSTRY 
PACKED 6 ANS PER CARTON ® ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 


HIPPING WEIGHT LB SWAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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As soon as the ladies see the P-38 Dacro | 
Milk Cap they notice its neat, modern, 
sanitary appearance. 


They show real interest when they learn 
that P-38 Dacro gives the finest protection 
for bottled milk. 


You begin hearing words like ‘wonderful : 
... marvelous... terrific’’ when they see | 
how easily P-38 Dacro is removed by hand. 


And, once they find out that P-38 Dacro 
makes a perfect re-seal over and over 
again ... that’s when you really under- 
stand why dairies that switch to P-38 Dacro 
say it's their top salesman. 


You can look over some convincing facts 
about the consumer preference for P-38 
Dacro by contacting your Dacro Represent- 
ative. Why not do it right now? 





CROWN CORK & SEAL 
COMPANY, INC. 


Crown & Closure Division * Baltimore 3, Maryland 


THE 
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“DE LAVAL TRI-PROCESS 
SAVES US 12 HOURS A DAY” 


Rio Hondo Dairy, Downey, Calif. 





The De Laval Tri-Process “Air-Tight” is De Laval’s perfect answer to the small 
or medium-size plant's equipment investment problem: a single machine which 
operates selectively, without bowl change, as separator, Clarifier or standardizer. 


If yours is such a plant, you should be interested in what Mr. Douglas Foss, 
Manager of Rio Hondo Dairy, Downey, Calif., has to say about the new 
De Laval Tri-Process: 











o 
“We recently put into service one of your 
new 390-A Tri-Process Machines, replac- 
B Dacro . . . 
modern, ing a 200 Series two-bowl operation. It 
saves us approximately one and a half 
hours a day—in addition to smoothing 
sy learn out our flow of products. 
‘otection : 
“We wish to congratulate you on another 
great First. With machines such as these, 
e . “a 
— | De Laval will always be first. 
they see ; : ; 
>y hand. The De Laval 300-Series Tri-Process “Air- 
Tight” is simple to install—no complicated, 
costly external piping...no expensive 
8 Dacro i 
3-way valves. Just two valves give com- 
nd over ts 5 ; 
y under. | plete, positive product control with pin- 
38 Dacro | point accuracy. 
Get all the money-making facts about 
the simplest, most efficient combination 
ng facts are ‘ 
for P-38 separator—clarifier—standardizer ever 
»present- designed—now! 
L 
Maryland 
THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 427 Randolph St., Chicago 6 + DE LAVAL PACIFIC CO. 201 E. Milibrae Ave., Millbrae, Calit 
k Review | April, 1956 if 















General Mills announces 


Operation Woisthine 


to help you sell the growing 


market for low-fat milk! 


New “package” promotion plan, complete 
with store poster, special diet booklet, bottle 
collar, newspaper ad mats, and other mer- 
chandising materials, is designed to help you 
build sales with Vitamin A & D low-fat milk. 
Big market waits to be tapped! 


A 
Ye 


Low-fat milk consumption on the increase. 
Folks are drinking more low-fat milk (in one 
form or another) today than ever before. 
“Operation Waistline” is a promotion that will 
help you get more of this desirable business by: 
(1) converting dry milk users to fluid DANDA 
Fortified low-fat milk, and (2) enticing non- 
milk-drinkers back into the fold. 


New campaign aims at heart of market. 
This program goes right after that mass market 
of weight-conscious consumers who by-pass 
milk and all its goodness when reducing. Now 
you can get them back on the track with a 
common-sense plan for sensible weight reduc- 
tion that emphasizes milk—DANDA Fortified 
low-fat milk. 
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as af pers Opel Write for copy of special promotiogt h sndbdok 


SA net! "ie gl General Mills representative wi 
eat e # 


explain the promotion and gi ie 
ARPI Vitamin D, DANDA (fitamin 








Special Commodities Division 


of General Mills 


MINNEAPOLIS 1, MINN. 





SUPPLIER OF A COMPLETE LINE OF VITAMIN CONCENTRATES FOR MILK FORTIFICATION 
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YOU CAN USE THIS SALESMAN. 
At every stop he’ll deliver a sales 
message to help keep customers sat- 
isfied, help you get new ones, too. 
He’s the Smith-Lee Cellophane 
Hood, and here’s his message: 
“Good morning! I’m from a mod- 
ern dairy. I’m here to protect your 
milk from dust, rain, tampering. I 
stay on the job in cold weather, 
too, for I’ll stretch if the milk 
should freeze. 
“Just a glance will tell what 
product is in my bottle—my color 











tells you. I come in sparkling red, 
bright green, amber and clear. 
When you see me, you know your 
milk is protected!” 

Smith-Lee Cellophane Hoods are 
proved sales builders. Bright spar- 
kling colors make your dairy dis- 
tinctive. Put them to work for you. 

Cellophane hooding machines are 
sold outright by Smith-Lee. They’re 
inexpensive. They’re trouble-free. 
They’ll operate at any speed up to 
80 bottles per minute. 

For more information, write: 


SMITH-LEE CoO., INC., oNeEIDA, N 


SPECIALISTS IN { memeen fy 
NATIONAL 
DAIRY 
(COUNCIL 
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DAIRY PACKAGING 














Only 1 ounce of Kelvar makes 6 gallons of effective 


Just cleaner that prevents milkstone, lowers bacteria counts 


Wyandotte Ketvar is a fast-acting, completely balanced dairy- 


# 
equipment cleaner that gives thorough cleaning action in any water 
— hard or soft. Highly concentrated, it is economical to use . . . one 


ounce makes 6 gallons of cleaner. 


* Ketvar is high sudsing, holds soil in suspension, gives rapid soil 
penetration and removal — leaves metal and glass surfaces bright, 
spot-free. And it’s easy on the hands! 


Call in a skilled Wyandotte representative for a demonstration 
of Ketvar’s effectiveness, today. Wyandotte Chemicals Corpora- 


. 
] tion, Wyandotte, Michigan. Also Los Nietos, California. Offices in 
a principal cities. *REG. U.S. PAT. OFF. 


Let a Wyandotte representative help you develop a complete 
“producer” program, built around Wyandotte’s dairy-proved prod- 
ucts and time-proved methods for more effective farm sanitation. 


yandotte CHEMICALS 3. B. FORD DIVISION 


A basic supplier to the dairy industry for more than half a century 






WYANDOTTE 


CHEMICALS 
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What they say about Thatcher: 


“THATCHER BOTTLES 
meet today’s demands” 


says 








de Q. Willer— 


Vice President and Director 


Fraims Dairies, Wilmington, Del. 


"Bottling and washing equipment have 
increased in efficiency and speed. And 
Thatcher has kept pace,” states Mr. 
Miller. "They have pioneered and de- 
veloped bottles that are durable, ac- 
curate and tough... bottles that stand 
the rigors of high speed handling. 


"We find Thatcher's T-Square Bottle is 
efficient in size, stows easily and works 
well on filling lines. Its light weight 






permits bigger loads on delivery trucks 
and makes cases of filled bottles easier 
to handle. The bottle chills faster and 
this cuts down time and costs in our 
refrigeration room. 


"The service we receive from Thatcher 
has been ideal. We've never been out 
of bottles, even during the war. 
Through the years, we've learned to 
rely on Thatcher." 


TODAY'S THATCHER BOTTLES are rugged, lightweight 
dairy containers . . . insist on them from your dairy supplier. 
Or call the Thatcher sales office near you for complete 


service. 


It's good business to do business with... 


THATCHER GLASS 


Manufacturing Company, Inc., 


April, 1956 


Elmira, N.Y. 


® 


vi ” Factories: Elmira, N.Y- Streator, Ill. Lawrenceburg, 


Ind. Jeannette, Pa. Saugus, Calif. 


Sales Offices: Boston, New York, Philadelphia, 
Rochester, N.Y., Columbus, Detroit, Chicago, 
Louisville, St. Louis, Los Angeles, San Francisco 











PROMOTIONS ARE 
“DOOR OPENERS” 


TO SALES OF 


DAIRY CHOCOLATE 





yypumas's NEVER any substitute for product quality! 

And when it comes to dairy chocolate syrups and 
powders, Stillicious quality standards pace the field. 
For over 30 years Stillicious flavorings have satisfied 
the needs of thousands of dairies with a smooth, rich 
flavor that keeps youngsters and grown-ups alike 
asking for ‘‘more.”’ 

But here’s the real payoff. To open the door to 
““plus’”’ business, Stillicious offers a continuous pro- 
gram of planned merchandising promotions. These 
aggressive campaigns open new accounts and make 
old ones more profitable. You are offered pre-tested 
promotions that produce satisfied customers and 
repeat sales. 

Stillicious means ‘“‘More’”’ for you—in quality—in 
volume—and in promotion—and at a price that lets 
you make a sizable profit. Let your Stillicious man 
tell you, or return coupon for complete information 
on Stillicious products and promotional plans. 


CHOCOLATE PRODUCTS CO. 


413 WEST SCOTT STREET, CHICAGO 10, ILL. 
741 KOHLER STREET, LOS ANGELES 21, CALIF. 
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PROMOTION 








“GARDEN TREASURE” 


FLOWER SEED OFFER 











Self-Liquidating Premium: $2.00 retail value assortment of | 
8 varieties of flowers for 25c and 2 bottle or carton | 


tops from Stillicious Dairy Chocolate. Authentic 
value, in original 4-color price-marked seed packets. 


To help you sell: Bottle or carton hanger, Streamer, both 
in exciting 3-color print—announcing premium offer, 
compelling action! Free, small-size newspaper mats 
to use in a corner of your regular advertising. Sug- 
gestions for driver contest to sustain interest —build 
enthusiasm. 


CHOCOLATE PRODUCTS COMPANY 
413 West Scott Street, Chicago 10, Illinois 


Gentlemen: Please send me full details about your exciting 
“Garden Treasure” Flower Seed promotion. Send me a generous 
free sample of the Stillicious product designed to suit our needs. 


Name 





Company 





Address 





City Zone State 





Please check process used below: (Samples shipped prepaid) 
( 160F (] 185F C) Flash HTST (] Cold Mix 
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THE VACUUM PASTEURIZER 
...REMOVAL OF AIR AND GAS 
IMPROVES ALL DAIRY PRODUCTS 


..» and for 
Fluid Milk... 


The Vacuumizer 

The Chester - Jensen 
Vacuumizer ge 
removes air and 


from fluid milk and ocher 


arreeh menial tee Teun 
with atmospheric 


HTST 
advantage 

The Vacuumizer performs all the func- 
tions of larger, more costly de-aerating 
equipment, and does so in the most simple 
manner 


Pressure-Wall and Other 
_ Atmospheric Pasteurizers 
- ace aah wr Ae At Chester- 
now reac Sgr 
most compre- 
hensive line of 


vat 
sure-Wall, at- 


type 
unit, built in 
from 


is ope le coy deny chee ak ae 
* oid hoch Smggar yar nce: 

irony Fentonsion, of nlain-woll, Souiied 

three styles; sizes 


April, 1956 


The Chester-Jensen Vacuum Pasteurizer enables produc- 
tion of buttermilk and cream of superlative quality and so 
helps build volume in both products. This is profitable 
volume because the two products complement each other: 
more cream means more skim for more buttermilk. 

To a large extent, the Vacuum Pasteurizer takes these 
products out of ordinary competition, too. It has been shown, 
for example, that buttermilk of the quality produced by the 
Vacuum Pasteurizer can command a premium price in many 
markets, and that even at such a price volume can be greatly 
expanded. 

As an extra dividend, the Vacuum Pasteurizer gives 
both cream and buttermilk longer shelf life. 

The reason for all this is that the Vacuum Pasteurizer 
continuously removes air and gases from the products during 
pasteurization. Such processing removes off-flavors, if pres- 
ent. More important: it destroys bacteria which can survive 
only in the presence of air. Lower counts are inevitable. 

Vacuum Pasteurizers are built in 200- to 1000-gal. sizes. 
You'll need a unit at least one size larger than you think. 


Write for new bulletin. 


Main Office and Factory: 
CHESTER, PA. Ace 
Branch Factory: 


5th & Tilghman Sts. 
PURITY DIVISION, Cattaraugus, N. Y. 





INCORPORATED 
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FAMOUS 


‘Vane e VALVES 


give FEDERAL FILLERS 
theit top-notch performance 


“The Valve with the Built-In Suction Pump’ 


As the rising milk bottle opens the valve, its built-in piston type pump | 
at the top of the vent tube creates a vacuum — which clears the tube 

and starts the IMMEDIATE FLOW OF MILK. When bottle is filled and 

valve closes, the vent tube is sealed — and part of the milk is held in 

the tube — thus assuring an accurate, uniform fill. 












It all seems so simple now — but it took Federal’s engineers to create | 
and perfect this remarkable valve — with its many outstanding ad. | 
vantages in milk bottle filling. This one feature alone is enough to! 
make you choose a FEDERAL over any other make. Write today for | 
complete information. 





7 
OUTSTANDING 
FEDERAL 
FILLERS 





Federal Model A155 
Amazingly Ingenious Design 


Simple, Positive Action — Series — VY gallons to VY pts. 

Accurate, Uniform Federal Model A155 100 qts. per min. | 

No-Drip Filling Federal Model A124 80 qts. per min. | 

Banishes Suction of Federal Model A93 60 gts. per min. 

Room Air into the Filler Bowl Federal Model A62 36 qts. per min. 

Handles All Bottle 

tans: Ge Type “G" Series— Gallons to 2 pts. 

pony calla von Federal Model G63 10 to 15 gallons (or 36 qts.) per min. 
; Federal Model G93 18 to 28 gallons (or 60 qts.) per min. 

Valves Quickly and Easily 


sodeieth ar dilimen Federal Model G124 24 to 36 gallons (or 80 qts.) per min. 


way te Ga Higher capacity gallon fillers also available. 
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aren't So Big...when costs are 


A155 SE \ 

| yy Cy “Ah reckoned in terms of Extra Years— 
or aa } Plus Service and Bottle Protection 
: a 7 | First cases in operation 9 years in March. STILL ON THE LINE 


—look good for another 3 to 5 years still to go. 


Over the nine years at today’s price our quart case for glass has 
cost our customers only 47¢ per case per year. In most instances 
without a single cent of repair expense. 


Erickson Cases Make “BIG MONEY" For Its Users. 


C. E. ERICKSON CO., INC. 


WORLD'S LARGEST MANUFACTURER OF ALUMINUM MILK CASES 
DES MOINES 7, l|OWA 
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FOR EVERY 
FILLING OPERATION 





FORT WAYNE CAN FILLER 


Primarily for Five Gallon Dispenser 
Cans and Small Delivery Cans 








BARRETT CAN FILLER 


For Dispenser Cans and for Filling Five and 
Ten Gallon Cans with Milk, Ice Cream 
Mix and Other Heavy Products 


Fort Wayne Dairy Equipment 
, , : hey : , 


1600 Winter Street 
Fort Wayne Indiana 
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STILL MORE ON DAIRY TECH GRADUATES 


American Milk Review 
Gentlemen: 

In regard to your recent articles and subsequent let 
ters about Dairy Industry graduates, I would like to add 
my experiences. : 


Three months after graduation (4-yr. course) I started | 
job-hunting. Eighteen months and some one hundred ip. 
terviews, applications and phone calls later, I landed my 
first position—through private connections. 

Industry is lax on several points, particularly in not 
keeping their personnel files up-to-date and often not uté- 
lizing them at all. I had applied four (4) times to one 
company alone over a period of four years during which 
time there were four openings in one division alone (as] 
later found out). The excuse was “experience”—where is 
one to obtain “experience?” 

Point No. 2 is wages. The northeast pays more for 
a 40-hr. week than the south and southwest pays for a 
48-54 hour week. Is it any wonder that there are oppor 
tunities in the south and southwest? 








No. 3 is respect, or lack of it. A college graduate 
wants and needs more than the goal of a gold watch after 
X years of service. Too often is it the case of who you | 
know not what you know. 


There is little, but some, consolation in that the prob- | NE 


lem is being brought to the fore. 


Respectfully, — 

Connecticut. | 
ahs AD 

j 
Dear Mr. Myrick: 
I read the article by the Long Island graduate in} I 
dairy technology in one of the issues of the American Milk } 
Review. I would like to explain why I have chosen an- ' 
other major over dairy tech. Essentially it boils down to 
c 


this: I obtained my B.S. from a college in the east where 
I consider, I obtained a good well-rounded education in 
dairy technology. I would then list reasons. 


From here I won a fellowship to go to a school in 
the mid-west where I went after I completed two years 
in the army. I was quite surprised when I arrived here, 
inasmuch as this school and its dairy department have 


A ~~, FY KF AS 


quite a reputation. Here, I would list the reasons wh) 
I was surprised: 

1. Seldom if ever did a dairy major work in a dait) 
plant. As you might well realize it is very hard to obtain 
practical experience without so doing. 

2. Very little interest was shown by the faculty i] 
the judging of dairy products and in fact they did not 
offer a course in it until the students demanded one. | 

3. Very little interest was to be had in dairy ec} 
nomics. They just worried about producing the product, 
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Whether you package milk or juice... 


NEW SUNOCO POLYSEAL WAX GIVES CARTONS 
ADDED RESISTANCE TO LACTIC, CITRIC ACIDS 


Thoroughly field-tested by leading dairy- 
men on over 100 million cartons, Sunoco Poly- 
seal Wax keeps cartons firm. You and your 
customers will like the uniformity of coating 
and the satin-smooth finish. 


New Sunoco Polyseal Wax is highly resist- 
ant to lactic, citric acids. It is fast-setting and 
coats evenly, permitting greater protection 
of product on unrefrigerated retail deliveries. 
And, in addition, new Sunoco Polyseal Wax 
will coat more cartons than ordinary waxes. 


You can order new Sunoco Polyseal Wax 
in 50-lb cartons, 1,000-lb and 1,750-lb pallets, 
by tank car or tank truck. It is sold exclusively 
through Pure-Pak Division, Ex-Cell-O Corp., 
1200 Oakman Blvd., Detroit 32, Mich. 


aie 
duoc 


INDUSTRIAL PRODUCTS DEPARTMENT 


SUN OIL COMPANY 


IN CANADA: SUN OIL COMPANY, LTD., TORONTO AND MONTREAL 


April, 1956 
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we're interested in 





——s You the Best Closure in the Work 


Then Showing You How To Increai 
Your Home Delivery Milk Volum 


We know a dairy that recently in- All of them have one thing} TI 
creased its home delivery of milk common. They all started incr§ © 
14%. We know another dairy that ing their home delivery of nf de 
increased its home delivery of milk when they went to a new Sea he 
8%. And another, 12%. _ double-capping program. of 





Za MeN 


SEALRIGHT 


SANITARY SERVICE 






Sealrigh 


PLASTIC-COATED SEALON CLOSUM 


Oswego Falls Corp.— Sealright Co., Inc., Fulton, N. Y,, Kot 
City, Kansas—Sealright Pacific Ltd., Los Angeles, ve 
Canadian Sealright Co., Ltd., Peterborough, Ontario, Co 


> 
v 
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in 


things: 





Work 


creas 
olum 


1e thing) There is a Sealright man anxious 
rted incre to tell you more about Sealon 
ery of nf double-capping and to show you 


new Sealh how to increase your home delivery 






m. of milk and dairy products. 
! 
5 | SEALRIGHT CO., INC. AM 456 1 
, FULTON, N. Y. | 
i Please send me production and merchandising facts on how i 
| CLOSU ' Sealons can improve my business too. 
ulton, N. Y., Kot H 1 
geles, ee i Name ee ee Te te Title | 
1, Ontario, Co i I cies . en i 
I iA rk ae oa a ; 
I 
, Ir session hematin State | 
i 
Men eseneaneneaannanaeseee 
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PROVIDES UNIFORM 
CONSTANT TEMPERATURE 
IN ANY TRUCK BODY! 


A SURE SIGN OF 
DEPENDABLE REFRIGERATION 


Vuk 


For All High Temperature Applications 
NO SPOILAGE! NO LOSS! 


EUTECTIC 
BLOWER 
UNITS 


“Holdover for Stopovers”—available in models 
providing partial or complete holdover. Utilizes 
a minimum of floor space. Compact, light in 
weight, simple in operation. Easily installed with- 


in the truck body in a manner of minutes. 


Let Dole engineers show you how a 7rak-Cel 


Unit can fit your needs—and do a better job! 























74% 


. 


r POTOMAC ,) 


FARMS Write for particulars 


on “Trak-Cel Units. 
Ask for 
Engineering Catalog CBE. 


DOLE REFRIGERATING COMPANY 
5932 NORTH PULASKI ROAD, CHICAGO 30, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N. Y. 
In Canada: Dole Refrigerating Products Limited 
44 Elgin Street, Brantford, Ontario 
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Now Hear This! 


very little thought, if any was given to its sales. In my 
application to this college I had mentioned Agricultural 
Economics several times and I had assumed that I would 
be able to take several courses, but instead I had to take 
several dairy chemistry courses for which I had very little 
interest or aptitude, but they were determined to make 
a dairy chemist out of me, no ifs, ands or buts, you take 
the courses which our certification committee prescribes, 
or you don’t graduate. In fact they were quite shocked 
that I should mention the word Economics. 


4. The lack of dairy engineering courses and the 
idea of preventive maintenance was lacking. 


5. 1 had always assumed that all the courses in dairy 
technology, especially at the B.S. level culminated in the 
dairy plant management course. But this college didn't 
even have one. 


6. Their only object was to graduate research dairy | 


chemists at the graduate level, what their object was at 
the B.S. level is hard to realize unless it was lab technicians, 


As you probably realize my main gripe is that a well- | 


rounded education in dairy technology is not to be had at 
this institution. 
switched to another agricultural field. 


This is the main reason why I have 


7. Another point is with the graduate students, too. 
Many of them had the idea, that it wasn’t what they knew, 


but the idea of passing the courses and getting that slip ] 


of paper (M.S. or Ph. D.). One good example is the lan- 


guage requirements for the Ph. D., as soon as the require- 


ment is passed, it can’t be forgotten too soon as far as the 
student is concerned. 


Sincerely yours, 
Maryland. 


—— oO —— 


YOU’RE RIGHT, WE’RE WRONG 
Dear Mr. Myrick: 


We certainly appreciate the fine coverage given to 
the Controlled Experiment in the March issue of the 
American Milk Review. 
plant readers will find the article one of the most inter- 


We are sure your many dairy 


esting to appear for a good many months. 


As you know, the Controlled Experiment was pri- 
marily a retail study and we were a little concerned to 
notice a statement to the effect that this was a 91% whole- 
sale—9% retail dairy. You will note on page 16 of the 
book, “Milk Packaging for Retail Distribution,” the same 
figures but indicating 91% retail—9% wholesale. 


Perhaps your readers would appreciate your setting 
the record straight in the next issue of the magazine. 


Sincerely, 
Ohio. 


A rap on the knuckles that wrote “wholesale” when 
we were thinking “retail.” Suabedissen-Wittner Dairy, at 
the time of the fascinating Controlled Experiment was 
91% retail and 9% wholesale. 


American Milk Review 
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I have ALL PURPOSE BRUSH 





wreee =CRIMPED DUPONT NYLON BRISTLES SUPER GONG 








ey knew, 

that slip 

: the les Tough and flexible ... cleans off dried milk and SAVES you MO N EY 
\ connie scum fast. — 

a pole This amazing all purpose brush will outlast 


TosGiomeaicta pa’ s31ci. 8am -1 ene 4 at least 25 ordinary general purpose dairy 


brushes . . . you'll save $30.00 or more a 
year over the original cost of the Super 
Gong in brush replacements alone. And, 
not only does the Super Gong save you 


MOLDED NON-SLIP HANDLE money, but you get the fastest, easiest 


and. Waterproof . . . resists cracking or splitting . . . 
withstands tough, daily use. 
































cleaning power you’ve ever seen... all 
é Gives a firm, comfortable grip ... doesn’t tire the around the plant. 
ges © hand or arm. 
e of the 
ny dairy USE THE 
ost inter- 
SUPER 
| GONG 
was pri- 
ANYWHERE 
‘erned to 
% whole- IN YOUR 
6 of the PLANT 
the same 
ON VATS ..« « flared bristles ON SEPARATORS... ON MILK CANS... ON COOLERS 
reach into corners and crevices to crimped bristles hold water strong, solid block with- generous filling gets in and 
- setting get them sparkling clean. for easier cleaning of discs stands hard knocks, bangs around curved coils—re- 
rs . and small parts. —resists cracking, breaking. moves milk scum fast. 
gazine. 





Start now to cut your cleaning costs and get easier, faster 
a cleaning. Contact your Dairy Supply or Hardware jobber for 
hs LOOK FOR THIS your supply of the Oxco Super Gong—one of the many 


BRIGHT, COLORFUL BOX! quality Oxco brushes for the dairy plant operator. 


Ask your supplier to let you see the Super 
ong. Feel for yourself the strength and resiliency of 
he bristles . . . the toughness of the block . . . the firm, 
womfortable grip. You'll know then why we say there’s 





Yhio. 





le” when 
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- finer all-purpose dairy brush than the Super Gong. prlencong = . _ : ro" oueee Dees 





Owens-ILLINois AssurgEs You A 





Co-ordinated Research 


Pure research into formulae and 
fabrication of glass, packaging re- 
search into processing and handling 
methods in customer plants, and 
market research into consumer atti- 
tudes, add up to greater specific 
value for your-packaging dollar. 


Duraglas Quality 


Duraglas is the trade-marked name 
of our glass containers. It symbol- 
izes the basic improvements we 
have made in the formulae of glass 
and in fabricating methods. 
Stronger, tougher, more durable 
containers are the result. 























Accurate Capacity 


Our adherence to weights and meas- 
ures regulations governing milk bot- 
tles and the checking and testing 
controls we employ in our plant lab- 
oratories stand behind the Duraglas 
trade mark on each bottle . . . your 
assurance of accurate capacity. 


a * XY 
< = SF 
5 9 | 4 ye 
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COMPLETE PACKAGING APPROACH 





Durable A.C.L. 


Every Duraglas container you use 
can be a brightly persuasive “talking 
salesman” for your dairy ... through 
use of Applied Color Lettering. 
A.C.L. economically displays your 
promotions— your name, your qual- 
ity controls, your community. 


Frigiseal Caps 


Protect your milk... promote it, too, 
once it has been opened in the home 

.. with Frigiseal caps imprinted 
with your sales message. Housewives 
love their sanitary convenience .. . 
the way they keep milk from absorb- 
ing flavors in refrigerators. 


Full, Complete Line 


Duraglas milk bottles are available 
in every popular style, size, shape 
and finish. And for your other prod- 
ucts there are Duraglas juice bottles, 
no-deposit jars, returnable jars, re- 
frigerator jars. beaded tumblers and 
Libbey Safedge tumblers. 


ir | dairy products sales with 





Qas no-deposit jars... 


They do a year-round 
SALES BUILDING job with 
these advantages for you: 


Can be filled with regular equipment. 

Fit standard carriers. 

Cultured products can be incubated right 

in the jar. 

No package loss on returns. 

Appetite-appeal sparks retail sales. 

Best for store sales—no deposit required. 

Kitchen-convenience features for the housewife. 
Contact your local Owens-Illinois representative to- 
day—he’ll be glad to furnish complete details. 


{ complete family of sizes 


§ to 32 oz. 





; 

DURAGLAS CONTAINERS O wens-ILLINOIS 
| AN (i) PRODUCT GENERAL OFFICES » TOLEDO 1, OHIO 

Review § APril, 1956 27 








ss 
Compact Ingersoll-Rand 
4 hp non-lubricated 


compressor 
side compartment of col- 
lecting truck. 


View 
showing simple, 
installation of air piping 


tor 


Inger. 





mounted in 


tank 
sanitary 


inside truck 


milk agitation. 


HOW DAIRIES CAN SAVE 


ONE OPERATION 


IN MILK HANDLING 


By applying air agitation to the milk in the 
collecting truck, it can be pumped directly to 
the pasteurizer. This eliminates the step of 
pumping to a holding tank, agitation in the hold- 
ing tank and then re-pumping to the pasteurizer. 
The compact, efficient Ingersoll-Rand non- 
lubricated compressor is mounted on the truck 
and the oil-free air for agitation piped to all 
compartments. When the truck pulls into the 
platform, the compressor is plugged into the 
electric outlet. After the milk is thoroughly agi- 
tated it is pumped directly to the pasteurizer. 
Plan to take advantage of air agitation for 
your dairy today. Write for complete informa- 
tion on Ingersoll-Rand Non-lubricated Com- 


pressors providing oil-free air agitation. 


11 Broadway, New York 4, N. Y. 
3-208 


rsoll- Rand 
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Now Hear This! 


OPPORTUNITY THROUGH VENDING 
MACHINES 


Dear Mr. Myrick: 


In reading through the February issue of the 
Milk Review, 1 was particularly impressed with the 
article appearing on Page 28, entitled, “Many Factors 
Point to Rise in Consumption of Dairy Products,” a title 
which, incidentally, was completely misleading in that the 
sum and substance of the article dealt only with the 
potential increase rather than with any actual increase in 
the consumption of dairy products. 


Ameri- 
can 





In fact, your article pointed out, and I am quoting, | 
“Milk consumption has not grown in line 
creased opportunities. 


with its in- 
It is up only 7% over 1940. Total 
civilian per capita food consumption has grown 13%.” 


er 


The dairy industry obviously has not profited by the 
experiences of the soft drink industry. Over the same 
period of time, while the consumption of milk has failed 
to keep pace with the per capita consumption of foods, 
the consumption of soft drinks has almost doubled. The 
soft drink industry went out and created a demand for 
their products through skilled promotion, advertising, and } 
unrelenting The vigor with which the soft | 
drink industry embarked on this program was typical of 
the average American Industry's efforts where 
are not protected by Government subsidies. 


sales efforts. 





produets 


Ten years ago, the soft drink industry realized that | 
per capita consumption of their 
products they could not be content with 19th Century | 
methods of distribution. New avenues of distribution, 
new methods of making their products available had to 
be discovered. 


in order to increase the 


In an effort to develop these necessary new channels 
of distribution and increase consumption away from home, 
the soft drink industry embarked on a national campaign 
to make their products available through coin-operated 
vending machines wherever people gathered to work or 
play. Today, one out of every four bottles of soft drinks | 
are sold through coin-operated vending machines. Today, 
the soft drink industry is constantly pushing upwards the 
per 


capita consumption of their products. 


The dairy industry could well profit from these expe- 
riences and this example. No one company, though, nor 
single group in the dairy industry can bring about an) 
great change. 





The cooperation of everyone in the daity 
industry will be needed. 


en pn 


Publications such as yours could 
perform a valuable function in keeping the dairy industry | 
advised of all new developments in merchandising and sell- 
ing their products. Literally hundreds of dairies all over 
the country are increasing their milk sales through (I) 
large outdoor milk venders vending half gallons and gal 
lons for home consumption, (2) 


Indoor venders in schools 
and industries vending milk as a refreshment. The dairies 
that are investigating these new methods of distribution, 5 
the dairies that are making their products more and mote f 
available 





are not retrogressing. They are 


121) 


not experienc 
(Please Turn to Page 
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It takes a Boiler 


to produce LOW COST STEAM 


... and isn’t low-cost steam what you’re actually after 
in a boiler? There’s only one way to get it — with a 
boiler of proven high quality. 

Ames Iron Works has been building such boilers for 
108 years, putting into them the engineering, material 
and workmanship necessary to give the best possible 
service to the customer. 

Today’s AMESTEAM GENERATOR, with its simple, 
efficient, 3-pass design, embodies the best of those 





108 years — the latest developments which we know 
are practical. And the number of customers ordering 
their 2nd, 3rd, 4th, 5th and more AMESTEAM 
GENERATORS justifies the painstaking care that goes 
into these units. 

For a quality boiler that’s bound to give you overall 
steam economy — plus the well-known AMES 24-hour 
service — specify AMESTEAM GENERATOR — 20 
sizes, 10 to 600 h. p. 15 to 200# Oil, Gas or Oil-Gas 
Combination ... Mail coupon today. 








AMES IRON WORKS | 
BOX Z-46, OSWEGO, N. Y. | 
Gentlemen: 
Please send me further information on AMESTEAM 
GENERATORS and name of the nearest representative. : 
SE Soci aicsi ee tk OC eas | 
i a at 
ADDRESS | 
seis dls elect ii lee ei i heen eens emai daha ania aliases ial ” 
April, 1956 29 
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this visitor 
helped one dairy 
Slice cleaning costs 
in halt! 
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He’s a Dtamonp technical representative—a 
dairy detergent expert. He knows there’s no sub- 
stitute for a genuine, on-the-job test when you’re 
looking for the most cleaning results per dollar. 


Why don’t you call in one of these men? He’ll 
look over your equipment, sample the water, 
analyse your cleaning problems. 

Then he'll prepare a recommendation, in 
booklet form, for your plant. You'll find com- 
plete descriptions of the products he suggests 
you use. You'll find detailed instructions on 
cleaning procedures for each department and 
each piece of equipment—plus data on amounts 
of material to weigh up each day. The Diamonp 
technical representative will also estimate costs 
and consumption for the products he recommends. 

Try this custom-made program for 60 days. 
Check your cleaning results, your costs, your 
crews’ opinions. We'll bet you reorder DiaMonp 
cleaners. 


Cherry-Burrell Corp. 
Meyer-Blanke Co. 

supply The Hurley Co. 

Diamond Dairy Cleaners Miller Machinery & Supply Co. 
and Monroe Food Machinery, Inc. 


: . John Pico Machinery & 
Diamond Technical Service: Supplies Co. 


These distributors 


More cleaning power per ounce! More ounces per dollar! 


ALL PURPOSE “w’*’* 
For soft or moderately soft water supply 
(water hardness up to 10 grains) 


HI-SPEED°® 
For medium hard water supply 
(water hardness 10 to 20 grains) 


DREADNAUGHT® 
For hard water supply 
(water hardness over 20 grains) 


ae Diamond 


UAT YS: 
ae 


“= Chemicals 





50% cut in cleaning costs! Diamonp technical 
representative made a cleaning analysis for a 
large dairy. He submitted a complete clean- 
ing program. The plant tested his suggestions 
for 60 days. Now this plant—and many others 
—are using DiamMoNnp-engineered cleaning 
programs and D1amonp cleaners. They main- 
tain quality control standards more easily, 
save time and money. 
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“One man now bottling 24 q 


at 34 degrees...no 


“At this writing,” says Wilbur G. Wood, Manager of Maplewood Dairy, Fair 
Haven, Vt., “we are bottling 24 q./m. at a temperature of 34° F. We have had 
little or no foaming at this low temperature with either pasteurized or homoge- 
nized milk.” 

Mr. Wood continues: “We are pleased with the filler’s mechanical perform- 
ance, ease of disassembly and washing. Our paper bottling is now a completely 
one-man operation from start to finish.” 

You hear the same story everywhere—wherever Cherry-Burrell’s “Milwaukee” 
Paper Bottle Filler is on the job turning out 25 quarts, 40 pints, % pints and 
Ys quarts per minute. 

Your operator, too, can handle this volume .. . still have time to do other 
filling room jobs without interrupting continuous filler operation. 

See your Cherry-Burrell Representative for full details, or write for literature. 






CHERRY-BURRELL 


CORPORATION 


427 W. Randolph Street, Chicago 6, Ill. 


SALES AND SERVICE IN 58 CITIES -—U.S. AND CANADA 


April, 1956 
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E Shut Canco cartons on 
accumulative infeed conveyor break licht 
beam to keep machine in continuous auto- 
matic operation. When last carton passes 
beam, filler automatically shuts off. Con- 
veyor holds 30-second supply of cartons. 





passes over carton to make 
sure cover is open and carton is in correct 
position to receive filling valve. If carton is 
unopened or incorrectly positioned, milk does 
not leave filling valve and the carton is re- 
jected but not damaged. 


im. 


foaming’ 





atin 


Cle df 


Filled carton in position 
to be sealed. Pour-hole liquid-tight with 
cover flaps securely molded around carton’s 
edges. Cartons dated or coded here, then fed 
automatically to accumulative discharge con- 
veyor for quick pick-off 








The finest chocolate- 


flavored dairy powder, 


You profit 3 ways 


bar none! 


- ~ Kraft Stabilized Chocolate. 
flavored Powder is an ideal 
base for your chocolate- 

flavored drink or milk. Top grade, finely- 
ground cocoa and sucrose are blended 

to perfection in this superior product. Kraft 
powder contains a special vegetable stabilizer 
that is designed to prevent “settling out’. 
Kraft can supply a chocolate powder that 
gives to the finished drink the viscosity or 
body that you prefer. Drinks made with 
Kraft Stabilized Chocolate Powder pour out 
smoothly and leave no filmy, sweetish after- 
taste. Kraft Powder is economical. There’s 
no waste—convenience and ease in handling 
save time and money. Kraft Stabilized 
Chocolate-flavored Powder never fails to 
produce a fine flavored, fast selling chocolate- | 
flavored drink or milk. 


when you use 





Kraft Stabilized 


Chocolate-flavored 








Ca 


Technical service Kraft sales promotions will increase J 





and counsel your chocolate drink sales! ip 
Kraft now makes avail- 
able to you trained 

ms field technicians to give 


The best chocolate-flavored powder . . . the 
best sales promotions and merchandising aids | At | 
in the business . . . an unbeatable combina- 


e . plan 
: ae og pee tion for increased chocolate drink sales. Let Des 
wherever it is needed. 
: your Kraft salesman tell you about our 
If y a wages 10h ? Se a k ft extremely successful promotions and how they 
a i a foe eee - can work for you to sell more of your own 
branch or Kraft Division Headquarters, or 7 y and 


° chocolate drink under your own dairy name. 
send in the coupon below. 





Kraft Foods Company, Industrial Department, A-4 
500 Peshtigo Court, Chicago, Illinois 
Gentlemen: 


Please have a Kraft technician contact us regarding stabilized choc- 
olate-flavored powder. 























NAME 
KRAFT FOODS COMPANY 
COMPANY DIVISION HEADQUARTERS 
— New York, N. Y. © Decatur, Ga. 
CITY ZONE STATE Chicago, Ill. 
Garland, Tex. * Minneapolis, Minn. aa 
BA 
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Doors can’t freeze shut 
with FROSTOP 












Pe. 


Efficient combination— Jamison Super Freezer Vestibule Door with FROSTOP assures minimum cold loss, frost-free doors. 


_ Carnation Company demonstrates... 


JAMISON Super Freezer Doors with FROSTOP 


Vestibule Unit speeds traffic, keepscold losstoa minimum. 
e@ Faster Handling—Jamison Passing Door expe- 
dites loading, means less handling. 
Solve your cold storage door problem efficiently and 
economically by taking advantage of Jamison Technical 


ise 
ee * » 

| prevent icing . .. save refrigeration 
... the : 
ising aids | At the Carnation Company’s new ice cream freezing 
rang. plant in Oakland, California, 7 Jamison Super Freezer 
pos ' Doors with FROSTOP provide these vital advantages: 
how they | @ Ice-free doors—FROSTOP assures easy opening 
ogi and tight clos 
y name. and tight closure. 
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@ Refrigeration Economy—fast-closing Jamison 


FROSTOP for easy 
opening, tight closing 
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Service. Write today to Jamison Cold Storage Door Co., 
Hagerstown, Md., U.S.A. 


On the move—Jamison Passing Door speeds high volume handling 
of ice cream from —30° storage to delivery truck. 





More JAMISON Doors are used by more people 
than any other Cold Storage Door in the world. 


Insulation Contractor: PLANT ASBESTOS CO., Oakland, Calif.; General Contractor: JOHN F. TULLOCH CO., Oakland, Calif. 
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LOW PRICED FILLER-SEALER 


CARTONS! 


—_——— 


The = 
Oue Wau Operated \ 








NOW ONLY 
$3950°° 


Mail Coupon Today For Free Details! 


AUTOMATIC PACKAGING EQUIPMENT, INC. 


Dept. 44 69 W. Washington St., Chicago 2, Ill. 


O) Please give us information about the 
FILOMATIC filler sealer machine. 


0) Please give us information about pre- 
formed PURE-PAK cartons. 


FIRM NAME 
ADDRESS__ 
CITY AND STATE 


Manufactured by NAME AND TITLE 
AUTOMATIC PACKAGING EQUIPMENT, INC. 
69 W. Washington St., Chicago 2, Ill. 
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Guide “Jo Good Keading 


COMING 


NEXT MONTH | 





A SUMMARY OF ARTICLES IN THIS ISSUE 


The Right Man for the Route Job Page 50 


Unquestionably the most comprehensive and definitive piece of writing 
ever to cross our editorial desk on the ways and means to detect the quali- 
ties and traits in an applicant that mark him as suitable for the exacting job 
of route salesman is the article starting on page 50. It details the character- 
istics to look for and the pitfalls to avoid. It is illustrated with the various 
forms that the author, Thorington B. Robertson, uses to get a line on and to 
rate the person seeking the job. Mr. Robertson is a successful west coast dairy 
sales official. It is better, he contends, to have no peg at all than to try to 
torce the round peg into the square hole. The ideas he presents can be 
adapted to its benefit by any dairy, large or small, which does not now have 
a workable system of personnel selection. 


American Views English Dairy Industry Page 84 


The fact that the British invited Alvin A. Schock to inspect and give a 
critique on the milk business in England reflects a refreshing attitude of self- 
appraisal and the absence of false pride on their part. Imagine Americans 
asking a foreigner to come over, pay his expenses, and tell him to let us 
know what he thinks of us, no matter how harsh his opinion may ‘be! The 
Schock article by no means whitewashes the British dairy business, It finds 
much to commend and much to be desired. Read his fascinating report be- 
ginning on page 84. 


The Questions Were Not Answered Page 72 


The introduction of the bulk milk tank on farms serving the St. Louis 
marketing area was attended with rumors, counter-rumors, baseless suspicions 
concerning cost to the farmer, cost of transport, bacteria counts and so forth. 
It posed a threat of delay to the program until producers, dealers, haulers, 
and health officials were made aware of the facts—what the bulk tank would 
do and would not do, what effects it would have on all phases of operations 
of all the groups concerned. Raymond J. Watson, an official of The ARO 
dairy, in charge of procurement, pulls no punches in a hard-hitting article 
calling for unity in the industry in explaining the advantages of the bulk milk 
tank and other problems of mutual interest. 





Tips On Homogenizer Packing 


Leaks around the packing that seals the pistons on a homo- 
genizer are one of the most irritating problems in the milk plant. 
Robert Pray, a widely known authority on homogenizers with the 
Manton-Gaulin Company, lists the principal causes and cures of such 
leaks. This article is a real practical gem. You'll find it on page 48. 











Special Truck Issue 


Approximately 25 per cent of the 
capital investment in a milk proc- 
essing and distributing enterprise is 
devoted to trucks and related facili- 
ties. Mindful of this fact, mindful 
also of the unique place that the 
truck occupies in the distributive 
phase of the fluid milk business the 
May issue of the American Milk 
Review will be devoted to an ex 


amination of this important subject. 


We have secured the services of 
several outstanding authorities in | 
the field of truck operation in an 
effort to bring to you the most up- 
to-date information available. In 
addition we have visited a num 
ber of top notch milk truck fleets 
in a search for practical ideas and 


methods that have proven success 





ful in the field. We have explored 
details of truck operations and have 
considered broad policy concepts 
that govern the details. There will | 
be articles on truck refrigeration, 
on preventative maintenance sys 
tems, on shop procedures, on tires, 
on driver training and safety pro- 


grams. 


We hope that it will be a com 
pilation of material that you can 
use effectively. Take a look at if 
and let us know what you think. | 
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“| Your Hackney Body 
is Bonderited & Finished 
_ in Sparkling... 
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® Baked-on enamel provides the type of finish a 
and have | good body deserves . . . smooth, sparkling, hard, 
- concepts long-lasting. That's why all your Hackney bodies 
are finished with baked-on enamel, and it costs you 
There will nothing extra. e eee 


rigeration, All bodies are Bonderited, a cleaning process leav- 


; ing a zinc-coated base, to retard rust, then enamel is 
ance sys skillfully sprayed on in washed-air rooms. Free of 
; on tires, airborne impurities, penetrating deeply into the 

P steel, the enamel bakes under infra red lights from 
atety pro | 


the inside out to a hard, sparkling finish. 





This extra care in finishing your body is just 
another Hackney refinement provided at no extra 
cost. It assures you of a better, long lasting body. 


> a com 
be a Better Buy Hackney. 


t you Call 
look at it 
you think. 








Hackney Bros. Body Co. 


: 
| Wilson, N. C. Phone 7-0105 
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Wide World Photos. 


The pot boiled over at the Elsie, Michigan plant of the Michigan in Detroit, strikers shifted their lines to the country. This was 
Milk Producers Association when striking farmers stoned their one of several MMPA plants beseiged by strikers. Tactics cut 
neighbors during the bitter upheavel that shook the Michigan Detroit supplies to 40 per cent of normal. 


industry late in March. Failing to stop milk by picketing plants 


In Detroit the last week in March of 1956 
will go down as the week of the Big Milk Strike. For 
nine days farmer was pitted against farmer, neighbor 
against neighbor, as dissatisfaction with milk prices | 


wo erupted into picket lines and ugly violence. 
issatistaction Over 
The strike, called by the Fair Share Bargain- ue 


Prices Cause of Bitter ing Association, a splinter group within the Michigan 

Producer Strike in Milk Producers Association, originated in the price 

Michigan issue but burst on the industry as a struggle for 
power. Under the leadership of Homer Martin, a 
prominent figure in the founding of the United Auto- 
mobile Workers and an exceedingly brilliant orator, 
latent farmer dissatisfaction was hammered into a 
concrete organization whose purpose was to secure 
higher milk prices. 

The Fair Share group never withdrew from the 

MMPA. Instead it sought to assume the role of bar- 
gaining agent which, in effect, boiled down to an 





attempt to take over the cooperative. There is no ; M 
clear picture of the extent to which the cooperative's 
membership was split. The Fair Share group claimed — 


as high as 9,000 of the 13,000 members. MMPA officialS> wr 
doubted that more than 1,000 members actually joined | 
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THE HAYNES MFG. CO. 


709 Woodland Avenue 


“PROFIT BUILDERS” 
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HAgNeS 


No. 5 
CAN CART 


| HANDLES 
: 10 GALLON 
! MILK CANS 
WITH EASE 





Equipped with ball-bearing wheels 
with replaceable cushion rubber tires. 
Lightweight — only 12 Ibs. 





HAgGNeS 
“CARRY- 
BASKET" 


PROMOTES 
SALES 








Carry-Baskets make bottle carrying easy. 
Eight Stock Sizes. 





d Photos. 
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6 COVERED 
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Neoprene coated to prevent denting, 
: nicking, scratching and marring of val- 
fain- uable equipment. 
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Cleveland 15, Ohio 











Haynes 
SNAP- 
HANDLES 


FOR 
HALF-GALLON AND GALLONS 


Available for most every size and make 
of Jug. A stainless steel spring locking 
clip positively secures handle to neck 
of jug. 





HAINES 


“SNAP-TITE" 
GASKET 





The perfect form-fit sanitary fitting 


gasket. Eliminates leaks and air. Made 





of Neoprene. Reuseable — long life. 


HAgGNeS 
“CUSHION 
SEAL" 


Flat NEOPRENE 
GASKET 





A low cost, sanitary fitting gasket 
that replaces the paper gasket. 





HAGNHEeS 
“ROLL- 
EASY" 
CASTER 





World Famous — designed and built 
to meet the exacting conditions of | 
Dairy and Food Plant service. | 








Hagnes 
SNAP- 
HANDLES 


FOR HALF 
GALLONS 








Bottles are easy- 
to-carry with Snap- 
Handles. Snaps on 
and off easily. Sturdy 
and attractive, 








Semarang! 4 
EMME aI 


Rees 









Fe HAYNeS 
"SPRAY" 
SANITARY 


8.5.0. seqwt? 


Suukees! §~LUBRICANT 


The only approved sanitary method 
of applying a U.S.P. Lubricant to Dairy 
and Food Processing Equipment. 





HAGNES 


ule" 


CHAIN 
LUBRICANT 





Amazing low cost lubricant for con- 
veyor chains. Prevents chain wear and 
troubles. 








HaAgnNeSs 


“ROLL-EASY" 
CASE DOLLY 





Carries heavy loads with perfect ease 
Available in 6 standard 
as well as special sizes. 


and safety, 


WRITE FOR DESCRIPTIVE CIRCULARS WHICH ARE AVAILABLE ON EACH ITEM 


39 








40 


the insurgent group. Regardless of the members, 
however, the Fair Share group came out for milk at 
$6.50 cwt. as against the February price in Detroit 
of $4.11 cwt. 

The group declared itself to be the bargain- 
ing agency and attempted to get dealers to sign con- 
tracts on that basis. Dealers, therefore, were 
confronted with rival claims of authority. 


The strike began on Monday, March 19. Picket 
lines were thrown around processing plants, espe- 
cially in Detroit. The presence of pickets was not 
successful in preventing milk from going into the 
plants. The picket lines were shifted to the country 
plants and receiving stations of the Michigan Milk 
Producers Association. Trucks were allowed to go 
into the country plants but once loaded they were 
prevented from rolling onto the highway by human 
chains. These tactics produced results. Detroit 
dealers told the "American Milk Review" that supplies 
had been reduced to 40 per cent of normal. 


The effective picketing at the country plants 
was the source of most of the violence that broke out. 
Trucks attempting to get on the highway were stoned, 
in a few instances trucks with cans were stopped and 
the milk was dumped. Pickets were reported to 
have numbered as many as 500 hundred men but we 
have not been able to verify this estimate. 


Law enforcement officers took the position 
that they could not interfere with the picketing as 
long as it was confined to private property. If the 
trucks were stopped on MMPA property that was out of 
their jurisdiction. Once the trucks got on the high- 
way they did receive some protection as far as the city 
limits. At that point city police took over. 


On Monday, April 2, farmers were by-passing 
the country plants and shipping directly to the city. 
One such convoy contained more than eighty trucks 
ranging from pick-ups to large stake body vehicles. 

On Tuesday, April 3, the MMPA secured an 
injunction limiting the number of pickets that 
could be used. This move apparently broke the 
strike. Fair Share pickets found it next to im- 
possible to prevent trucks from rolling with their 
lines reduced to 12 men per plant. Around noon the 
Fair Share group withdrew the pickets completely. 
Fair share leaders said that the court action and 
failure of anticipated support from labor unions was 
responsible for the decision. Labor officials rep- 
resenting plant and outside workers in Detroit said 
that they had never offered or promised support to 
the farmer group. 

Price negotiations in the Detroit market have 
been hampered by a Grand Jury investigation of alleged 
collusion between dealers and the producers. However, 
on March 28 delegates to an MMPA meeting voted to ask 
for $5.00 cwt. on April 1. Dealers readily agreed 
to the price increase. 
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Why 56 Ford Trucks can bring 
new savings to your delivery work 





Most efficient performers On any route— 
new ’56 Ford Parce! Delivery units. 
Shown: P-350, new 8,000-lb. GVW. 


Cut operating costs with modern 
Short Stroke power! 


All Ford Parcel Delivery units are equipped 
with the new 133-h.p. Cost Cutter Six engine 
the only Short Stroke Six in any Parcel Delivery 
truck! This gas-saving, low-friction engine design 
gives you responsive power with the kind of 
operating economy needed for profitable multi- 
stop delivery work. 


Cut per-unit costs with up to 
450-cu. ft. load capacity! 


You get the capacity you need to plan longer, 
more efficient routes. Ford Parcel chassis take 
custom bodies with up to 450-cu. ft. loadspace. 
And they’ll carry more payload, too. The P-350 
model is now rated for 8,000 lbs. GVW; the P-500 
for 15,000 lbs. New high-capacity tubeless tires 
are standard. 





Save time and work 
with Driverized forward controls! 


Ford Parcels get the driver’s vote! Their con- 
venient controls, roomy working area and low step 
heights cut driver fatigue—cut delivery time, too. 
And now, Fordomatic Drive and power brakes are 
available at worth-while extra cost on all models 
... for still greater driving ease and time savings. 


There’s new safety, too: a deep-center Lifeguard 
steering wheel and driver-adjustable Orscheln hand 
brake (standard on P-500, low extra cost on P-350). 
For all-around savings, see your Ford Dealer! 
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MORE money-saving features! 


Ready accessibility of engine keeps service labor time and 
costs at a minimum. 


New 12-volt electrical system with low cut-in generator for 
faster starts, better performance. 

Free-turn valves, chrome-plated top rings, autothermic 
pistons and other long-life engineering features. 

Brake life increased up to 33% with new, thicker brake 
linings (P-350). New bigger brakes (P-500). 

New tubeless tires run cooler, give greater mileage, resist 
punctures and blowouts! 


Chassis-windshield models offered in 104”, 122” and 130” 
wheelbases for lower-cost body mounting. 


LIBRARY 
UNIVERSITY OF IDAH@ 
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EDITORIAL 





The Human Factor 


HE SPECTACULAR AND BITTER producer strike that ripped into 

the Detroit industry during the last week in March is the latest example 

of the supreme importance of the human factor in the milk business. 
There was nothing wrong with the cows in Michigan. There was nothing 
wrong with the pavements or the receiving station equipment or the 
containers or the trucks. But as sure as fate there was something wrong 
with the people. 


On other pages of this issue of the American Milk Review Raymond 
J. Watson of St. Louis describes a situation in producer relations. that 
generated around the introduction of bulk farm tanks into that market.| 
On page 50 T. B. Robertson, an extremely able sales manager on the 
West Coast, discusses the problems involved in hiring route salesmen 
In our January issue Paul Potter pointed out the powerful role that labor 
relations will play in the milk business of the next decade. In New 
Hampshire a tiny incident concerning a small producer-distributor in 3 
small town roared into a statewide issue that threatened the existence 
of established milk legislation. 





These are problems involving people. They will increase as ow 
population increases. The more people you have the greater is the] 
incidence and the magnitude of the problems concerning people. 


Perhaps the basic difficulty and the basic danger that confronts w 
in dealing with the human factor in the milk business is the elusive. 
almost ethereal nature of the problems. If the homogenizer leaks its 
probably due to the packing as Robert Pray explains in his article on 
the subject. But a comparably insignificant problem in human relations 
can blast the industry into a hand basket as it did in Oregon and New 
Hampshire. 


There is no easy two plus two equals four solution to the humai 
equation. It is an infinitely complicated, infinitely delicate relationship 
Nevertheless, the problem exists and you are going to be faced with it 
We would suggest that one of the first things to do is to put the problem | 
in its true perspective, measure it against the long, tempestuous evolution | 
of mankind. We would also suggest “The Last Hurrah,” by Edwil 
O'Conner, “The History of Civilization,” by James Henry Breasted, 
“Sincerely, Willis Wade,” by J. P. Marquand as three fascinating book 
that will start you thinking in broad terms about people and the deep] 
unseen currents that course through the great delta of mankind. 
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New all-out trend in butter wrappers proves... 


‘aymond 


ost!) More Sales Power PerPackage 


market. | 


- on the! 4 
alesmen| .. .Wwith Waxed Paper 
vat labor| 

























In New 
itor in a Stops the shopper, makes the sale! Here’s why butter 
*xistence : . 
” profits come wrapped in Waxed Paper... 
. as out ® Flavor protection Seals in original dairy freshness, 
ise flavor, nutrition. Protects better against odors and 
r 1s the rancidity to cut down returns, lost sales! 
le. | 


@ Weight protection Stands guard against moisture loss. 
Less overage needed to meet weight requirements 


fronts ust means bigger vet profits for you! 


. elusive,| 
leaks its 
rticle on 
relations| 
and New 


@ Proven durability Rugged wrap passes all shipping, 
in-store and consumer handling tests. Satisfied retailers 
promote your label! 


@ Brand recognition Superior printability steers shoppers to their 
favorite brands. Wherever butter buyers go, people eye and 
identify your advertising on the Waxed Paper wrap. 

Your selling story couldn’t be in better hands! The consumer 
sees it in the store and every day at home! 
e human 


ationship.| 
1 with it 
» problem 
evolution 
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ing book: 
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@ Low cost Initial lower wrapping costs team up with strong 
Waxed Paper advantages to make your butter sell better, 
boost net profits even higher! 


Traffic-stopping designs, samples, sales ideas, cost sheets prove 
Waxed Paper can pay off in bigger butter profits for you! 
See your Waxed Paper salesman, or write or telephone us direct. 


Waxed Paper Merchandising Council, Inc. 
38 South Dearborn Street 
Chicago 3, Illinois 
Telephone: ST ate 2-8115 
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The Quiet Strength of Progress 





Through a thousand years of turbulent history, industrial fairs 
have been in the van of progress. The Dairy Industries Exposi- 
tion that opens in Atlantic City on October 28 continues in the 
grand tradition of its distinguished ancestors. As its slogan 
declares the Show will bring the dairy industry to the Frontier 


of Progress. 


By NORMAN MYRICK 


During the week 
of October 21 freight 
cars bearing the elo- 
quent 


fealiahe names of a 
score of railroads 
will roll to a stop on 
the spur track by 
Atlantic City’s Con- 

vention Halls to disgorge their cargoes 
of dairy machinery. A battalion of 
riggers and carpenters and electricians 
and plumbers will move hundreds of 
tons of equipment into place. The big 
triple effect evaporators in all their 
gleaming two-storied splendor will 
swing into position. Huge 3,000 gal- 
lon tankers will slip quietly onto loca- 
tion, somewhat abashed by the unac- 
customed caress of a polished wooden 
highway. Bottle washers, vending ma- 
chines, heat exchangers, fillers, con- 
veyors and all of the fabulous array 
of big and little items that keep the 
dairy industry in business will take up 
their stations. 

It might be the circus come to 
town. It might be an armored divi- 
sion rolling into line. It might be 
the frenzied order of a wartime ship- 
ping operation. But, it is none of 
these. It will be simply the labor 
pains of the greatest industrial show 
in the world. The 20th Dairy Indus- 
tries Exposition will be in the process 
of being born. 

When Sidney E. Crofts, president 
of the Dairy Industry Supply Associ- 
ation, cuts the white ribbon at Atlantic 
City on Sunday, October 28 he will 
officially open the latest in a long and 
distinguished line of industrial shows. 
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back to the 
gray turrets of the Middle Ages, pos- 


Tracing their ancestry 


sibly even to the clay invoices of 
industrial ex- 
positions have exercised a potent influ- 


Phoenician merchants, 
ence on the development of modern 
civilization. 
When _ the 
swarmed into the vacuum created by 
the fall of the Roman Empire the high 
level of commercial relationships that 
had flourished under the order and 
stability of Roman power fell upon 
evil days. The great highways crum- 
bled in disrepair. Robber barons, with 
the law in their mailed fists, replaced 
the authority of the Empire. Freeboot- 
ers infested the routes of commerce. 


so-called barbarians 


Merchants dared not move their goods 
save in convoys under armed guards. 
Within the protective walls of fortified 
cities, however, little islands of sta- 
bility enabled manufacturing to show 
some signs of progress. Indeed, in 
certain communities such a degree of 
skill was developed that the products 
of the workshops were synonymous 
with excellence. The steel of Toledo, 
and the textiles of Lyons are examples. 


With goods to be sold and cus- 
tomers to buy the hazards of com- 
merce became merely problems to be 
solved. Indeed the defeat of anarchy 
and the law of the fist by the dynamic 
energy of peaceful commercial inter- 
the 


handed down to posterity. The armed 


course is one of great lessons 
might of the warrior lords was no 
match for the quiet strength of the 


factory and the counting house. 


Probably one of the first effective 
solutions to the problem of security 
was the creation of large industrial 
The difficulties 
shipping goods, in 
contacting customers, in maintaining 
communications suggested the idea of 
bringing a large number and wide 
variety of goods to a central accessible 


fairs or expositions. 
encountered in 


spot. Here a large body of customers 
could inspect the products of a hun- 
their 
Industrial fairs 
sprang up all over Europe. Some of 
the the fairs at 
Leipzig and Frankfort-on-Main in Ger- 
many, at Lyons, Champagne, and Brie 
in France. 


dred factories, and do all of 


buying in one visit. 


most famous were 


The latter fairs were in 
existence as early as the fifth century. 


The fairs were specially privileged 
and chartered by governing author- 
ities such as the king. The opening 
and closing dates were matters for 
public proclamation. There were at 
least two great fairs in the Orient, 
one at Mecca which was held during 
the period of annual pilgrimages un- 
dertaken by Moslems, and another at 
Hardwar in India. 


The enormous stimulation that the 
medieval fairs gave to commercial en- 
terprises was a major factor in the 
rise of a wealthy merchant class. Cen- 
ters of trade came into existence s0 
that by the 15th century, Antwerp, 
one of the busiest ports in Europe, had 
as many as five hundred ships a day 
tied up at its 
from the trading marts of 
crowded the streets and hotels of Ant- 
wide variety 
concepts. 


Businessmen 
Europe 


docks. 


werp, representing a 
of religious and_ political 
Mighty trading enterprises such as the 
famed Hanseatic League evolved, ex- 
ercising a formidable power rivaling 
even that of kings. As a matter of 
fact it was the concentration of weath 
in the hands of merchants, a class 
formerly scorned by the titled nobility, 
that provided the power to breach the 


stifling barrier of class rigidity. It cost 
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want to do 


ana your 


a big favor? 


Simplifies pickup at the farm... 


and delivery at the dairy. 


**‘GO BULK’’ the SOLAR way 


If you’re thinking about taking advantage of 
the savings in time and money that bulk 
milk handling offers, you should know about 
Solar, the finest in farm tanks. Impartial 
tests prove the superior cooling ability of the 
Solar “‘Controlled Expansion” system. That’s 
an important factor now and may be increas- 
ingly important in the years ahead. 

Future years are an important part of 
Solar design and construction. It’s truly a 


lifetime tank. One that will save work and 
increase earnings for you and your producers 
year after year. Dairy farmers with a Solar 
in their barn say that the low power con- 
sumption and reduced manual labor make the 
Solar pay for itself. They just wouldn’t be 
without one! 

That’s why we say you'll be doing yourself 
and your producers a big favor to find out 
about the Solar. 


SOLAR 
MILK MINDER 


division of U.S 


TOMAHAWK, 


April, 1956 


INDUSTRIES, 


INC 
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money to play the game of royal pol- 
itics. The merchants had the money. 
To the 
proud 


merchants, therefore, the 


monarchs eventually had to 
When this step took 


time ran out on the 


make their way. 


place nobility. 
The king no longer needed the men- 
at-arms of his vassal lords so much as 
financial resources of 
his merchant subjects. The age of 
democracy had begun. 


he needed the 


Both spiritually and physically the 
Dairy Industries Exposition exhibits 
the same characteristics that 
guished its ancient 


distin- 
forebears. The 
same peculiar combination of festive 
holiday and commercial transaction 
technic of 

The same 
convocation of buyers and sellers is 
found. The differences 


are present. The 
exhibit by 


same 
booth is used. 


are differences 
of detail, not of purpose or result. 


The Dairy Industries Supply Asso- 


ciation and the industry has 
been fortunate that the development 
of the show has been in the hands of 
a long line of able, gifted men. J. H. 
Mulholland, H. A. Keiner, T. D. Cut- 
ler, O. S. Jordan, H. H. Miller, J. L. 
Nelson and others sketched the broad 
outlines in the 
These 


dairy 


days. 
lost sight of the 
ultimate reason for the existence of the 
show nor did they forget that it was 
staged for the benefit of the 
industry. It was not a manufacturer’s 


show’s_ early 


men never 


entire 


show. It was and is an industry show. 


On March 2 of this year Sidney E. 
Crofts, vice-president of Batavia Body 
Company, was elected president of 
the Dairy Industries Supply Associa- 
tion. One of Mr. Croft's first responsi- 
bilities in his new office will be to 
high concept of the 
Dairy Industries Exposition. 


continue the 
It is not 
a job that is regarded lightly either by 
the individual or by the members of 
the Dairy Industries Supply 
ation. The unadorned, factual state- 
ment of Mr. Croft’s association with 
and DISA is indicative of 
the apprenticeship that must be served 
and the abilities 


Associ- 


the show 


that must be demon- 
strated before succeeding to the presi- 
dent’s chair. 

In a pamphlet describing the careers 
of nominees for DISA’s Board of Di- 
rectors, Mr. Croft’s work is catalogued 
as DISA Commodity Director ’50, ’51, 

53, “54, °55; Vice-President °54, 
55; chairman Exposition Attendance 
| ol, On, 


Promotion Committee 50 
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53, 54, 55; member Exposition Com- 
mittee °50, 51, 52, vice-chairman 753, 
Article VI Study 


52, chairman 753, 


54, 55; member 
"54, ’55; 
member special Study Committee on 
GUIDE Content 752; Nom- 
inating Committee ‘51; member Ex- 
ecutive Committee °53, 54, 55; mem- 
ber Finance Committee °53, ’54, °55; 


Committee 


member 


ae 





= mene | | 











“All of a sudden it started doing that!’ 


member Membership Committee 53, 
54, 55; member Honorary Plaques 
Committee °54; 
Dairy 


member 


DISA representative 
Industry 
Show 
mittee °55. 


Working with Mr. Croft and_ his 
colleagues is DISA’s permanent staft 
in Washington. Under the 
of quiet spoken, clear thinking, and 
superbly diplomatic Roberts Everett, 
the staff executive 
of the association. 


Committee °54, °55; 


Mobility Study Com- 


direction 


is the instrument 

The actual production of the show 
is in the hands of Mr. Everett and 
in the Washington office. 
The rules and the 
been evolved by the Association over 
the years. It is the staff, 
that administers and executes the in- 
tent of the rules. 


his people 


procedures have 
however, 


The smoothness with 
the little, 
unnoticed things that make it a model 
production, 


which the show operates, 


these are the result of a 
capable, experienced body of men and 
women. And, if anybody should drive 
up in a golden chariot and ask you, 
they are also the result of a top drawer 


administrator by the name of Everett. 


When you go to Atlantic City this 
fall take a few minutes to look at the 


show itself. 


Notice that no display 


other than some pieces of equipment 
rises more than five feet above the 
floor level. Notice how the gaudy, jp 


ritating come-ons so 


prevalent 
lesser shows are not used in this one. 
Notice the distribution of exhibits. 
how large distributors and small one 
are found on both floors. Observe the 
opening and times. 
how 


closing 
well they are 


Notice 
observed. Note | 
too, if you are there on opening day | 
that when the 
show to 
Notice 
controlled so that only those to whom | 
the show has meaning are admitted, 
Notice how the aisles are free of in- 


time comes for the 
open it is 


how c 


ready to open. 
varefully admissions are 


terference so that people can move 


freely about the exhibition floors. 
| 
4 


These are little things you say. And 
so they are. Yet it is the exquisitely 
meticulous attention to these details 
that enables the Dairy Industries Sup- 
ply Association to produce a show of 
the exposition’s magnitude and caliber. 

Behind the details, behind _ the 
planning and the movement and the 
turbulent “week activity 
stands a body of written rules, tough 
but flexible, rigidly enforced but con- 
stantly interpreted. 
These rules, so carefully observed yet 


before” 


reviewed and 


so willingly examined, are the product 
of experience tempered with a calm 





realization that the show of today is 
the beginning of tomorrow. 


One of the most difficult things for § 
an organization to 





achieve is a work 9, pu 
able synthesis of the demands of day w 
to day expediency and the _philoso- 
phical elements of long range policy. 
The tendency is to sacrifice the policy | 
principle in favor of the need of the | 


moment. Control of the Dairy Indus- 


tries Exposition is in the hands ‘| ; 
the exhibitors. The exhibitors, recog- % 
nizing that the show will succeed 7 | 
that it 


are acutely 


fail according to the degree 
ll 
HE, 


satisfies the dairy industry, 
aware of its fundamental purpose. A 
recent news release from the Daity 


Industries Supply Association _ said, 
“With exhibits featuring every col 
ceivable necessity for processing milk | 
the Show represents | 


frontiers in 4 


into any form, 


an effort to extend 
rapidly developing industry . . . by 
offering newest knowledge of tech 
nology and invention to processors. 


And again, “At no other place in the 
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COOLING ALL MILK PRODUCTS 
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PLATE UNIT 


For H.T.S.T. PASTEURIZATION 
HEATING or COOLING 














9¢t's the PLATE that makes the DIFFERENCE 


Special design assures proper milk distribution in a 
smooth rippling action—no hot spots—no cold 
spots. No plate buckling — NO LOOSE GASKETS — 
every other plate gasketed on both sides. High heat 
transfer assures efficiency. EASY to CLEAN, 


WANT CONVINCING PROOF? 


See a KUSEL UNIT in action—ask the operator! 
Full list of satisfied OWNERS from COAST to 
COAST yours for the asking. DO IT NOW! 


Pree one... 


COMPLETELY ENGINEERED and 
MANUFACTURED by 


KUSEL DAIRY EQUIPMENT CO. 


EE-s 





Sold by KUSEL and LEADING DISTRIBUTORS 
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A Damaged Piston Acts Like a Saw ( 
Says the Author of This Article Which 
Offers Some Practical —_— | 


HOMOGENIZER PACKING TIPS 


By ROBERT PRAY 

















































































f re One of the most “v" RUBBER COMPOUND 
: misunderstood and a 
i‘ Cochus WE most exasperating — 

(fratine difficulties encoun- Vor 2 rings of V rubber 
tered with homogen- Cylinder or Supporting or adjusting ring ee 
; e. : izers is an acceler- stuffing box Adjusting screw 
bo ating cycle of piston 

packing leakage and 
even blow-outs. 

The normal first reaction is to ad- Product Piston f 
judge the packing to be defective. t 
This is not outside the realm of pos- 
sibility, but perhaps 95% of the time 
several other factors are involved. 

Bear in mind that packing manufac- 

turers take every precaution known to Regardless of the type of packing used once the piston becomes nicked or scored it will 
maintain uniformity of their products, act as a file against the packing and result in early packing failure. 

and, by and large, they do a good RUBBERIZED FABRIC 

job of it. Piston ring 

When your machine was new, you 3 or more rings of packing 
had very good life from the packing. Cylinder or Supporting or adjusting ring 
Therefore, it seems logical that some- stuffing box ie 
thing in the homogenized is now dif- ey ae 
ferent from when it was new. A quick 
look at the reasons for packing failure 
will give us a clue as to what has — 
changed. Product 

Packing fails for one or more of 
the following reasons: 1 

1. Abrasion. M 

2. Extrusion. 

Fi Improper adjustm ent and Packing is made of soft material. When too much space exists between the ring and the 

assembly. piston the pressure will force the soft into the open space. This is called extrusion. 

1. Improper handling when out “U" LEATHER 

of the machine. Piston ring 

Whether your packing is rubberized gem Single "U" leather packing 
fabric, leather, or rubber compound, Cylinder or ee Supporting or adjusting ring 
the first reason for packing failure is stuffing box Adjuating ecrew 
equally applicable. Once the piston 
becomes nicked or scored from dam- "777 
age in handling or from metal con- 
tact in operation, the nicks or scores icailiasil é i Piston 
act exactly in the same manner as the 
teeth on a file. When 2,000 p.s.i. or 
more is applied to the packing against 
these “teeth” of the moving piston, 
the packing material is rapidly “filed” 
out, with early packing failure in- Improper adjustment of the packing and damage to the packing shape are other causes 

(Please Turn to Page 149) of leakage. Damage to packing shape often occurs on removal or from long soaking. 
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ting ring 
use Penola Dairy Wax 
® 
Tervan® 2735 for 
(Patent Pending) 
MORE MILK CARTONS PER POUND OF WAX: 

3 and the 
sion. 

Users commend Penola Tervan 2735 for | STRONG CARTONS with bottoms that resist leakage from drop- 

: : . ping and rough handling, sides that fight bulge. 
aching economy, with more milk cartons per SMOOTH FINISH with inside-outside protection against wax flak- 
ie! pound of wax, top mileage underallcon- .  iné: blistering and cracking. 

sting ring + 2 BETTER APPEARANCE with water white color, velvety “plastic- 

ditions, and fewer machine stoppages. _ ike” finish, uniform inside-outside coating. 

They report savings up to 18% on wax EXCELLENT SLAB STORAGE with new freedom from hot weather 

; F storage problems. 
consumption for quart cartons, as high wipe AVAILABILITY in bulk, by 
as 30% for half-gallon containers. tank car or truck; in slabs, loose 
: on pallets or in 55 Ib. cartons, 
Penola Dairy Wax assures you: by truck or railway car. Yr 
For all the profitable facts on this premium grade dairy wax, e n O a 
just write or call us at offices listed below. 

plone PENOLA OIL COMPANY new vors - vetroit - cuicaco 
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The Tools of Personnel Selection 


By THORINGTON B. ROBERTSON, M.B.E. 


A duccessful Dairy Sales Manager offers 


— you dome tetted ways to help relieve one 


Neatne 
physiq 
metic, 
entals. 
off, s 
these | 
! 








of your biggest headaches — getting and 
heening the right man in the roule job. 


The other day I 
had a young man in 


Cuclusive 
jfralahe my office applying 
for a job as a Route 
Salesman. He seem- 
ed to have every- 
thing: good appear- 
ance, pleasing per- 
sonality, an easy selling approach, 
intelligence, a sympathetic family 
background and previous route sales 
experience. all that 
found from a complete application 


From could be 
form and a preliminary interview, he 
was exactly the man we wanted. 


It is part of our regular hiring pro- 
cedure, however, to contact all pre- 
vious employers; by telephone if 
nearby, by telegram if out of the city. 
This young man showed on his appli- 
cation a period of two years service 
with a major dairy in a city two thou- 
sand miles away. A telegram sent to 
this dairy brought an immediate reply 
that he had worked there 
years but only two months. 


not two 

When, 
later, I asked him about this discrep- 
ancy, he replied quite unabashedly: 
“Well, I thought it sounded better to 
say two years—nobody checks on those 
things anyway.” 

Actually we would have been pre- 
pared to employ that man even with 
only two months’ previous experience, 
but hidden beneath his good qualities 
was a character flaw that eliminated 
him completely. This fact could be 
discovered only by a systematic plan 
of following up every reference. 

Many salesmen, particularly those 
on dairy routes, must keep sales’ rec- 


50 


ords and make out bills. It is an impor- 
tant part of the job and must be done 
accurately. A man who makes a mis- 
take in arithmetic and overcharges a 
customer loses good will and often 
the customer. If he undercharges, he 
loses money for his company or him- 
self. Yet it is a fact that in some areas 
of the country thirty to fifty per cent 
of the men who apply for work as 
route salesmen cannot do simple addi- 
tion, subtraction, multiplication and 
division accurately enough and quick- 


T. B. ROBERTSON, SALES 
MANAGER 

T. B. Robertson is a sales 
manager who works at his job, 
which happens to be with the 
Glendale Division of Arden 
Farms Co. Mr. Robertson’s staff 
numbers about 100 men who 
serve an area of Los Angeles 
with a population of roughly a 
million. He is responsible for all 
retail sales in the division. 


Mr. Robertson served with 
the Royal Canadian Air Force 
during the war. He has done 
cost, marketing, and labor rela- 
tion studies for the Canadian 
government and for the Fraser 
Valley Milk Producers Associ- 
ation. He has engaged in sales 
work for the cooperative, for the 
Whittier Sanitary Dairy in Cali- 
fornia, and finally for Arden 
Farms which he joined in 1953. 
He writes with the authority of 
solid experience. 


ly enough to be satisfactory on the 
job. Again, only by a systematic plan 
of finding out whether or not a pros- 
pective employee has this necessary 
skill before he is hired, can expensive 
mistakes be avoided. 


Will It Wear Well? 


When a dairy invests in any piece 
of equipment—a truck, an adding ma- 
chine, a bottle filler—two questions 
must be answered: first, is it exactly 
right for the job to be done; second, 
will it wear well over the years? 


Very much the same questions must 
be asked when a company employs a 
new worker. Opposite the man doing 
the hiring sits another who is an un- 
known quantity. Will this prospective 
employee be the right man for the 
job, with the right training and the 
right skills? Will he wear well over 
the years, becoming a credit and an 
asset to the firm? Or will he be clumsy 
and untrainable, taking up the time 
of his fellow workers to retrieve the 
results of his blunders—or belligerent 
and disloyal, a constant focus of trou- 
ble? The answers to these questions 
are of concern both in their dollars- 
and-cents effect and in the harmonious 
working together of the organization 
as a successful team. 


Any business enterprise is, in es 
sence, a sort of dynamic mechanism. 
A very large part of its success is 
determined by the appropriateness 0! 
the skills and attitudes of the people 
While the individ- 
uals on its staff each have a definite 


who compose it. 
influence on the doing of their ow? 
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Neatness, a cheerful disposition, healthy 

physique, an ability to do simple arith- 

metic, an awareness of what the job 

entals — working when other people are 
1 


off, slow pr . hip — 
these are some of the traits to be found 
in the ideal route employee. 
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tasks, they also have an additional 
influence upon the rest of the mem- 
bers that affects the 


they, in turn, can perform their tasks. 


way in which 
Thus the entire group has what might 
be called a “personality” which is the 
result of the summing up in an inter- 
related whole of all the characteristics 
A football team 
with but one clumsy member is a crip- 


of all the members. 


pled team and is hampered in every 
play it attempts. Just so a business 
with an incompetent or uncooperative 
employee is a crippled organization 
which must everywhere operate at a 
disadvantage. Consequently, a new 
employee must be considered in rela- 
tion not only to the immediate task he 
is to perform but also to his probable 
influence for better or worse on the 
rest of the organization; inevitably he 
will either improve or worsen the en- 
tire group. 


Because the matter is so important 
in every business, some of the best 
minds in the country, industrial re- 
search workers, management experts, 
psychologists, personnel authorities, 
and practical business executives, have 
devoted years to developing tools to 
make selection procedures more effec- 
tive. As labor and general operating 
costs keep mounting, the methods used 
to select employees are everywhere 
becoming of paramount importance. 
For this reason dairy managers who 
once relied entirely on personal judg- 
ment are now adopting the tools which 
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other industries have found so useful. 


The discussion of selection methods 
in this article is mainly in relation to 
route salesmen. The same principles 
apply, however, to all other workers. 
Whether all or only part of the avail- 
able techniques are used should de- 
pend on the job for which selection 
is being made. The size of the com- 
pany is not of significance; small ones, 
perhaps even more than very large 
ones, must choose wisely. Nor are the 
time and trouble which may be in- 
volved in using these tools primary 
the 
either which must be spent to select 


considerations, since amount of 
the right man is far outweighed by 
that which will ultimately be wasted 
if the wrong one is chosen. 


A moment’s thought about the use 


of any selection method other than 
that of hopeful guesswork makes it 
obvious that, long before a man is 
interviewed for a job, serious study 
should be devoted to exactly what 
kind of a-man the job itself requires. 
Here is an area where those of us who 
have been in the industry for many 
years can very easily take too much 
for granted. What seems quite unre- 
markable to us is often by no means 
so to an outsider. Very early hours of 
work—days off other than Saturday 
and Sunday—the depositing of cash 
bonds—the trust customers place in 
their milkman—are some of the things 
which men considering route work for 


the first time often find different from 


GRADE MILK 


what they expected. Many men have 
told me: “This seems to be a sales job. 
I don’t think I like that. I 
thought it was mainly driving and 
delivery.” The fact that prompt col 
lection is really a service to the cus- 
that 
customer must be fulfilled, are wholly 


would 


tomer, or any promise to a 
new ideas to some men. The fact that 
in a very secure and stable industry 
opportunities for advancement are 
usually slow in coming, may some- 
times be a shocking revelation. Only 
men who will accept these conditions, 
however, can be happy on the job. 


Route Sales work requires a special 
combination of skills which is seldom 
found in men who have not had pre- 
vious experience at this work. Unfor- 
tunately, fully experienced salesmen 
are not always available, so it is nec- 
essary to select men who can be 
trained in these skills. It is practically 
impossible to choose such men with 
perfect success; it must be expected 
that 
made. Consequently, every bit of time 
that 


standing of the job’s requirements, and 


compromises will have to be 


it takes to secure a full under- 


to develop a clear picture of the kind 
of man who will fill at least the basic 
parts of these requirements, is time 
well spent. 


The Not-So-Obvious 


Some of the not-so-obvious things 


be taken 
toute Salés job 


which should into account 


when selecting for a 
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will be brought out in the following 
discussion of selection tools. In an 
actual dairy operation, further special 
requirements can be gained by a de- 
tailed study of the reasons for past 
turnover. In this connection, a suc- 
cessful experiment made by one com- 
pany should be mentioned. Those 
concerned in the study of turnover 
were not satisfied that the reasons for 
termination given in the company rec- 
ords were completely factual. An 
independent industrial relations spe- 
cialist was therefore engaged to help. 
This man personally called on a large 
number of former employees for the 
purpose of finding out the real reason 
for their leaving. The resulting infor- 
mation presented an amazing and un- 
expected picture. It sparked many 
improvements in the company’s meth- 
ods of treating employees after they 
were hired, but its major value came 
from pointing out errors in the way 
people were selected in the first place. 
Route 
showing how to reduce 
this cost, the survey paid for itself 
many times over within the first year. 


Turnover of Salesmen_ costs 


money. By 


Many a supervisor or manager, con- 
templating the task of making a com- 
plete job analysis, throws up his hands 
in outraged horror, protesting that if 
he has to do all this thinking and 
examining before a man can be set to 
work, he will never get a worker on 
the job. The protest would be more 
impressive, of course, if so many dair- 
ies were not, in fact, systematically 
analyzing the needs of each job, and 
doing it in a quiet, practical and suc- 
cessful way. Actually there is little 
point in adopting more precise selec- 
tion methods unless they are preceded 
by more precise information about job 
requirements; the two go hand-in- 
hand. 


Four Important Questions 


Assuming then, that we have de- 
fined what we are looking for, what 
do we need to know about this un- 
known quantity, the Applicant, before 
we hire him? Briefly we must find 
the answers to four important ques- 
tions. First, does he have the physi- 
cal and mental aptitudes for the work 
to be done—has he got the necessary 
health and stamina; is he bright 
enough but not too bright; has he 
acquired sufficient of the basic skills 
that he can be taught the proper way 
to do the job? Second, are his gen- 
eral mental attitudes, and the motives 
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Too much emphasis cannot be placed on 
health. A milkman does climbing and 
bending and carrying. A man with a 
bad back or varicose veins isn’t likely to 
be considerate of others early in the 


morning and refrain from clanking 
bottles together. He also subjects the 
company to compensation losses. 


that impel him to work for a living, 
such that they will tend to make him 
want to do a good job? Third, is his 
family and social life congenial to this 
kind of work? Finally, does his past 
work record indicate that he is a sober, 
honest, reliable, conscientious person? 


The reason we need to know all of 
these things is that if the answer to 
any one of the questions be “no” then 
the probability is the man will either 
not be a good employee or he will 
soon leave to seek other work. At its 
very best, the selection of new em- 
ployees can never become an exact 
science; there are too many present 
and future unknowns in both the man 
and the job. It must always be done 
on an estimate of probability. Hence 
the process of selecting new men is the 
process of sifting their assets and lia- 
bilities through a series of finer and 
finer screens, eliminating those whose 
probabilities for success are negative 
and retaining those whose probabili- 
ties are definitely positive. 

The first such screen, and the one 
which can eliminate most of those who 
are obviously unsuited, is the prelimi- 
nary interview. With many employ- 
ers—and I must acknowledge that this 
was once true in my own case—this is 
the only selection tool used. A man 
comes in looking for work; if you like 
the cut of his jib you hire him, if you 
don’t, you turn him down. 


In talking to prospective employee; 
however, the use of a systematic pla 
produces better results than are po 
sible with hit-or-miss methods. A my 
looking for work often feels himse} 
at a peculiar disadvantage. He ma 
present a poor first impression whic 





is by no means an indication of }j 
true character and ability, nor of the| 
confident approach he would exhibit | 
on the job. On the other hand, }y| 
may have that glib and easy manne 


but which is only a mask to hide 
lack of more solid qualities. For thi 
reason many employers use some for 
of “planned interview.” By doing thi 
they make a deliberate effort to broad. 
en their own first impression throug 
a systematic method of evaluation car 
ried on during their discussion wit! 
each applicant. 


Use An Interview Form 


which gives a good first impression | 
| 


Often this method is based on el 
use of an Interview Form which, after | 


the interview, can be marked off t 
give a grading on each of the points 
considered. An illustration of such 4 


form is shown in Example I. This par-| 


ticular form lists eight items and pro 
vides five grades for each, ranging 
from completely negative to definitel) 
positive. This example also contain: 
a grading for over-all fitness for the 


job ranging from “not endorsed” to| 


“strongly endorsed” which sums w 


the evaluation as a whole. 


Some Interview Forms list specifi 
items, such as age, marital status, an’ 
other items which are covered by com 
pany employment policy and which 
if negative, would prevent the mai 
from being hired. 


Interviewing is always a_ two-wa) 
matter. It is from talking with th 
employer that a man gains his im 
pression of the company, the job, and 
the kind of people with whom he wil 
be working. Consequently, in using 
planned interview procedures, th 
form itself should not be in view o 
checked off in the presence of the 
applicant, since this may suggest 
type of cold regimentation which i 
abhorrent to men of spirit. Rather thr 
interviewer should keep in mind th 
points he wants to cover and guide 
the discussion by friendly question 
to cover these points. Immediatel 
after the interview he makes his ev! 
uation in private. 


It is useful during such planned | 
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NAME OF APPLICANT RATED BY DATE 
APPEARANCE VOICE-SPEECH 
1 1 
1) Poor taste in dress; "sloppy" as aeen t: on 
, grooming; handicapped physically (1) Harsh not distinct; unpleasa 
. 2 
Moderate taste shown in dress 3 : 
(3) yo qeeniag: average posture (3) Reasonably clear and distinct; 
and physique average quality 
4 4 
Dresses neatly and appropriately; : 
(5) well, Saale cedialendah posture 5 (5) Unusually clear, and distinct; 5 
and BE shervenat E pleasant, good English used 
POISE: SELF-CONFIDENCE CONVERSATIONAL SKILL 
1 ] 
(1) Timid; nervous or hesitant; (1) Slow to grasp questions; answers 
easily bluffed not well organized; uninteresting =a 
2 2 
(3) Mod biker Conkiteel: of bineselt 3 (3) Average grasp of questions; gets 3 
) per eger 7 ftomeeemacae ie a his ideas across fairly well 
4 4 
i aac var h (5) Prompt reaction to questions; — 
(5) Unusual poise; no hesitancy 5 answers very well organized and 5 
show some sparkle 
EXPERIENCE ATTITUDE TOWARD JOB 
1 1 
¥ (1) Indifference - "a job is a job"; no 
(1) ea nage no experience of voluntary effort; dubious about 
value in jo ) holiday work 2 
3 
(3) Some previous experience of 3 (3) Ordinary interest and effort; 
value on job considers job acceptable 
4 4 
(5) Excellent "plugger" at routine 
(5) Excellent background of experience 5 job; anxious to get position and 5 
do a good job; holiday work O. K. 
OUTSIDE INTERESTS PERSONALITY (Impression on Others) 
1 l 
(1) No well-defined interest except to (1) Unsatisfactory; chilly, repulsive, 
read papers or listen to radio- lacking in enthusiasm or sincerity; 
television 2 unpleasant mannerisms 2 
3 — 
(3) Moderate interest in recreational (3) Approachable; no marked negative 
activities qualities; generally pleasing 
4 4 
(5) Enthusiastic interest in men's 5 (5) Highly pleasing; friendly, enthusiastic; 5 
sports, hobbies, etc and sincere; liked and respected at 
‘ : first meeting 
FURTHER COMMENTS GENERAL FITNESS FOR JOB 
] 
(1) Not endorsed 
2 
(3) Endorsed without enthusiasm; ? 
average promise of success 
4 
(5) Strongly endorsed; looks like 
excellent prospect 5 
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APPLICATION FOR EMPLOYMENT 





































































































inter 
Please Print the jo 
Name in Full Social Security No. ing © 
man 
Address Phone formé 
; who 
What work are you applying for? Min. Salary Expected 
work 
BIRTH RECORD PERSONAL RECORD PHYSICAL RECORD ften 
orte 
| Single Own Home sea 
Date of Birth Present Age ee Rent Home |] Height Ft. In. | Weight lbs. a iS 
; , ——— , ' . ° did 
Place of Birth Divorc Boarding Have you ever suffered from: ey 
Separated Liv , usr | 
ane . aio os Lameness Deafness 
Ancestry Female Widow(er) arents ‘ like t 
Of what country are Full name of Ruptace Poor cage st 
you now a citizen wife or husband Weak back Other as tO 
Children Other be g 
Years in this state Dependents | | Color of Hair Eyes i 
quest 
IN CASE OF EMERGENCY NOTIFY: Name Address Tl 
Military Service: Country Year Discharged Present Draft Class. 
Are friends or relatives Yes|No too I 
now employed by us? Name Where tunit 
Have you ever applied Name of Amount , 
for Fidelity Bond? Bonding Co. of Bond qual 
Has Bond ever been the 1 
refused or cancelled? If yes, Reason I 
Do you carry turne 
life insurance? Name of Co. Amount | : 
eins 
Can you furnish a Cash Bond? Will you submit to a Physical Exam? fill 0 
Do you have Is your wife 
Union Affiliation? What? Employed? Where? f 


EDUCATIONAL BACKGROUND 


raduate 
Name & Location of School Yes | NO Specialized in Tl 


Grammar App! 


acros 
Hi School 
est § 
College num 
Bus. College elab 
page 
mati 





actu 


What are your Hobbies? ever 





tion 
List Organizations to which you belong: 





form 

EMPLOYMENT RECORD (List last position first) prin 
Nature of 

Employer Position Sala Street an 


der 
plet 
he » 
| deta 
fron 
the 





T 
| Exa 
feat 
four 


be ] 





of i 
Why did you leave your last position? rect 
REFERENCES r of t 





How long ans' 

Business Position Address Telephone own? plic 
. 
part 
witl 
the 
tho 
lect 
rost 





SIGNATURE 
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interviews to explain in brief terms 
the job, the rates of pay, and the work- 
ing conditions. This helps to put the 
man at ease, makes questioning less 
formal, and eliminates quickly those 
who discover this is not the kind of 
work they wish to do. Also useful and 
often evocative of unexpected replies, 
are general questions such as “How 
did you happen to come in and see 
us?” or “Why do you think you would 
like this kind of work?” Valuable clues 
as to the man’s true attitude can often 
be gained from the answers to such 
questions. 


This first interview should not take 
too long since it is primarily an oppor- 
tunity for both parties to get ac- 
quainted. It is usually concluded by 
the prospective employee either being 
turned down in a friendly manner, or 
being given an Application Form to 
fill out. 


Effective Use of Application 
Forms 


There seem to be no rules about the 
Application Forms used by dairies 
across the country. Some are the mer- 
est slips, showing name, address and 
number of dependents; others are 
elaborate printed documents several 
pages long. Certainly no more infor- 
mation should be asked for than will 
actually be used. It is surprising, how- 
ever, how much really useful informa- 
tion can be secured easily on such a 
form. A man who starts to fill in a 
printed application finds himself un- 
der a sort of moral obligation to com- 
plete it. A valuable estimate of how 
he will succeed in attending to the 
details on the job is gained not only 
from the facts he lists but also from 
the way he does this particular task. 


The Application Form shown in 
Example II combines the common 
features of forms actually in use by 
four major dairy organizations. It will 
be noticed that practically every item 
of information asked for is related di- 
rectly or indirectly to one or the other 
of the four questions that should be 
answered satisfactorily before the ap- 
Plicant is hired. 


Application Forms usually become 
part of each man’s permanent record 
with his employer. For this reason 
they may have many uses besides 
those involved in the process of se- 
lection — for payroll records, seniority 
rosters, pensions, income tax, Social 
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Security, disability insurance, medical 
insurance, bonding information and so 
on. Where many uses are involved the 
lay-out of the form must be planned 
accordingly. 


In addition the form is often used 
to spell out in definite terms some im- 
portant point of company policy which 
will later be held binding on each man 
who accepts employment. The follow- 
ing examples of such policy statements 
taken from Forms in use by various 
dairies give an indication of the vari- 
ety of subjects which may be covered: 


“The above are true and accurate 
statements and any intentionally 
false statements or purposeful omis- 
sions will constitute grounds for dis- 
missal.’’ 


“It is agreed by the applicant that, 
if he is hired as a Route Salesman, 
he will immediately deposit with the 
employer one hundred dollars in 
cash, which will be deposited in a 
joint savings account maintained un- 
der the provisions of the Labor Code 
and which will remain on deposit 
until termination of employment 
and final accounting by the appli- 
cant for all funds and property of 
employer coming into his possession 
or control and payment of all in- 
debtedness of applicant to em- 
ployer.” 


“The employee agrees that he will 
make and execute any and all in- 
struments in writing that may be 
deemed by the company necessary 
to transfer and vest in the company 
the entire right, title, and interest in 
all inventions, improvements and 
discoveries made by the employee 
during the term of his employment 
which may affect any article or prod- 
uct manufactured or sold by the 
company and used or capable of 
being used in the business of the 
company.” 


“It is the policy of the company to 
employ only persons who will parti- 
cipate, when eligible, in both the 
Group Hospital and Surgical Insur- 
ance Plan and the Group Retirement 
Annuity Plan maintained for the 
t employees.” 





company’s per 
The process of determining what 
kind of man a given job requires is 
basically that of setting upper and 
lower limits to all the personal fac- 
affect the 


formance of that job. The evaluating 


tors which worker's per- 
of a completed Application Form is 
basically the process of comparing 
these limits with the facts supplied 
by the Applicant. 


Basic Specifications for Routemen 

To take a concrete example, sup- 
pose that experience in a given dairy 
has proven that the greatest proba- 


bility for success as a Route Salesman 


is found in men who answer the fol- 

lowing description: 
Between the ages of 21 to 37. Mar- 
ried, with one or more children. Be- 
tween 5'6” to 6'2” in height. No 
more than ten pounds overweight or 
underweight. No history of back, 
leg, arm, hand, or foot injury or dis- 
ease. Resident in the community 
over two years. Owns or is purchas- 
ing his own home. At least two 
years of high school but not more 
than two years college education. 
At least six months previous selling 
experience. A good record with all 
former employers. 

Some such general description (dif- 
ferent in detail for each dairy, of 
course) is a catalogue of limits arrived 
at through the job analyses and turn- 
over studies previously mentioned. It 
describes the basic qualities a man 
must have, if he is to achieve long 
term happiness and success on the 
job. There may be exceptional men 
who do not fit this description but who 





A milkman must have more than a win- 

ning personality. He can win you cus- 

tomers with the personality and lose the 
profits with bad driving habits. 


nevertheless would turn out to be 


good Route Salesmen. Since, how- 
ever, these limits will have been de- 
veloped out of past (sometimes bitter) 
experience in employing all kinds of 
men, it can be taken for a working 
rule that a man who does not fit them 
in every particular has one or more 
strikes against him before he even 
starts to work. The probabilities for 
success are thus against him and, since 


he is in other respects an unknown 
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quantity, he represents a poor em- 
ployment risk and should not be hired. 


When great care has been devoted 
to preparing a practical, realistic set 
of requirement limits, there should be 
little hesitation in not accepting men 
whose characteristics do not fall with- 
in those limits, no matter how badly 
new men may be needed. Checking 
back on the occasions when I did not 
follow this working rule, I find it was 
always a mistake not to do so, and 
that I lived to regret it. 


It goes without saying that as the 
requirements for a particular job are 
more precisely established, and the 
qualifications of each applicant are 
more carefully evaluated, the fewer 
applicants there will be who are suit- 
able, and the more there will be who 
must be eliminated from considera- 
tion. Moreover, there may be times 
when the number of men applying for 
work is so small, little freedom of 
choice is possible. Even under the 
pressure of these two conditions, it 
often is best to improvise route oper- 
ations as best one may, exercise re- 
straint, and wait until a suitable 
applicant presents himself, rather than 
hire a man in desperation who, fore- 
casting from past experience, will 
sooner or later have to be replaced. 


Thus the first use of an application 
form as a selection tool is to permit 
the rapid elimination of men who do 
not have the basic qualifications for 


the job. Speed in doing this is impor- 
tant for good public relations since a 
man who cannot be hired should not 
be kept waiting in doubt one minute 
more than is necessary. 


The second use is to provide the 
material for a further, more intensive. 
with the 
Besides _ clari- 


get acquainted discussion 
prospective employee. 
fying any ambiguities in the facts 
listed on the form itself, this discus- 
sion can bring forth much information 
regarding the man’s home environ- 
ment, his general work attitude, and 
his ability to talk intelligently. The 
questions asked by the interview at 
this time are intended to produce more 
than a bare answer. They usually 
pave the way for the applicant to 
express his own ideas, plans, hopes, 
and fears and thereby assist the inter- 
viewer to secure a fuller understand- 
ing of him and his probabilities for 
success, both as a worker, and in rela- 
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ASSURED OF HAVING MILK 





LIKE KIND OF MILK 





HABIT 
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OTHER 27 





Chart Courtesy Champion Paper & Fibre Co. 


REASONS CUSTOMERS 
LIKE HOME DELIVERED MILK” 


Much of the customers’ desire for home service milk depends on the treatment she gets 
from the routeman. Without this there would be no other factors. 


tion to the other men on the company 


sales team. 


When questions such as the follow- 
ing are asked in a spirit of friendly 
interest, it is seldom, if ever, that ob- 
jection will be made to answering 
them: 


“How do you think your wife will 
like you getting up so early in the 
morning?” 

“How do you think it will work out 
to be on the job Saturdays and 
Sundays when your youngsters are 
home, and then, when you are home 
on your day off, to find they have 
to be in school?” 


“| notice that your starting wage 
with us will be less than what you 
have previously been earning. How 
do you think that will affect your 
household budget?” 


“How many new customers do you 
suppose you will have to get every 
month to replace those who die or 
move away? How many doors do 
you imagine you will have to knock 
on to get that many new customers?” 

“I see here you worked as a mechainc 
for the John Jones Co. What was 
the specific work you actually did?” 
“How did you like working for the 
Acme Baking Co.?” 


“What sort of a man was Mr. Barker, 
your supervisor at the Roller Bear- 
ing Co.?” 


“What will your friends say when 
you tell them you are a Milk 
Salesman?” 


“How did you like being in the 
Navy?” 

Out of the answers given to ques- 
tions such as these there usually grows 
one of two convictions in the mind of 
the interviewer: Either, “The more I 
get to know this man, the more im- 
pressed I am” or “the more I talk with 
In the 
latter instance the man should be 


him, the less impressed I am.” 
screened out. In the former, or when 
there is still some doubt, it is usually 
good practice to introduce the appli- 
cant to the supervisor or foreman 
under whom he will actually work. 


The relation between a route sales. 


man and his immediate supervisor 


It will be 


most successful if it is founded oy 


should be a close one. 
mutual regard. This, however, is 
largely a matter of compatibility of 
personality and may have little to dé 
with an applicant’s formal qualifica 
tions or his ability as a salesman 
Hence this meeting of the man and 
his future boss is an important tool in 
the selection of a new employee. If 
after getting acquainted during a pri 
vate discussion, the supervisor likes 
the man and the man likes the super 
visor, there is a good probability that 
the two will work well together. If 
for any reason, this is definitely not 
the case, the applicant may hesitate 
or withdraw his application, or the 
screen him out 
After all, if the supervisor is a com 


interviewer should 
petent man, and he is held responsible 
for the work of the staff under him, 
he should be provided with men he 
likes and trusts. 


Part of the supervisor's task in get 
ting to know a potential new employ 
ee is to judge how well he will fit i 
with the rest of the team. In doing 
this he should be guided by a spitit 
of broad tolerance. Certainly, social 
acceptance is social acceptance i 
every group. Its power cannot be dé 
nied, since it operates not only among 
employees, but among customers @ 
well, and it is dangerous to attempt 
to fly in the face of it. 

Using personal prejudice as a meth- 
od of screening out all those who are 
somehow “different,” in appearancg 
in speech, in race, or in religion, 
the assumption that such people alé 
“ipso facto,” incompetent or untrust 
worthy, however, is not only fallaciouf 
in principle but is detrimental to the 
building up of the best possible stall 
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coe ® What do you want to wash— 





Half-Pints? Pints? Quarts? 








| Half-Gallons? Gallon Jugs? 
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We WASH ‘EM ALL! 
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Y money-saving answer to your bottle washing 
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Let us show you how practical and low cost 
this answer can be! 





WRITE FOR BULLETIN GIRTON MANUFACTURING CO. 
Millville, Po. 
IRTON, ANUFACTURING QvVleits Please send full information about Girton Bot 
i. soe y een 8 — 


© MILLVILLE, PA Washers. 
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Address 








Our own sales team is made up of 


men with Arabian, Bulgarian, Cana- 
dian, Danish, English, French, Ger- 
man, Greek, Irish, Italian, Jewish, 
Mexican, Norwegian, Scotch and 
Welsh backgrounds, both immigrants 
and first, second, and third genera- 
tion Americans; there are short men 
and tall men, ugly ones and extremely 
handsome ones, of every shade of re- 
ligious belief, and with foreign and 
American accents laid one on top of 
the other. Among all these men one 
can easily discover similarities and 
differences of skill, dependability and 
attitude,—but there is absolutely no 
way to show that either the differ- 
ences or the similarities depend on 
race, creed, language or color. It is 
just not so. 


Tolerance within a group is, there- 
fore, not only to be encouraged for 
itself alone but for the practical rea- 
son that it makes possible the choice 
of the most capable men without con- 
fining that choice within the straight- 
jacket of unreasoning prejudice. Part 
of the responsibility for creating and 
furthering this with 
supervisors and foremen. This is an- 


tolerance rests 


other reason why their acceptance of 
a man before he is hired is important. 


Up to this point, all judgment of 
the applicant will have been based 
on statements made by the :nan him- 
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Selling is part of the 
routeman’s job. This 
comes as a surprise 
to many applicants, 
who think all they 
have to do is deliver. 
It should be made 
clear at the outset 
what is expected of 
the routeman. You do 
yourself and him a 
disservice if you hire 
him to do selling 
when he is not cap- 
able of it. 


self and the surmises of the _ inter- 


viewers. To hire him immediately, 
therefore, wouid be to rest the entire 
decision upon uncontested evidence 
and personal opinion. Even so, a lot 
of systematic investigation has been 
carried out, and the applicant’s prob- 
abilities for success can be more 
shrewdly measured than would be the 


case if this care had not been taken. 


The further cross-checking of im- 
pressions and facts, however, can often 
make evaluation considerably more re- 
liable. 


Industrial Psychology Tests 


Part of this cross-checking can be 
done through the use of industrial 
psychology tests. Tests covering the 
mental and physical states and skills 
of men and women have been devel- 
oped literally by the hundreds. Many 
can be graded by a clerk, some re- 
quire the knowledge of a fully quali- 
fied psychologist. Among the things 
that can be tested are: level of intelli- 
gence (IQ), interest in a specific field 
(such as sales work), sanity, attitudes 
toward other people, emotional sta- 
bility, visual attention, depth percep- 
tion, mechanical relationships, eye- 
hand coordination, manual steadiness 
and dexterity, likes and dislikes for 
various kinds of work, and the ability 


to perform specific tasks (such as 


checking inaccuracies in clerical de. 
tail, doing arithmetic, etc.) 

The worth of such tests in the selec. 
tion of route salesmen has often beep 
vigorously disputed. Many practical 
managers doubt their usefulness alto. 
gether. Others, of equally sound ¢. 
perience, value them highly. Up 
doubtedly they proved their 
worth in the selecting of personnel 


have 
in many other industries. It is my 
own belief that they can also cop. 
tribute much to the dairy industry, 
There are, several facts 
which should be kept in mind when 
contemplating the use of psychology 
tests as a selection tool. 


however, 


The first is that these tests express 
their results in terms which are re. 
lated to an “average man” of one sort 
or another, or they are related to a 
scale secured by giving the tests to 
a large number of men and women 
taken more or less at random. Thus 
an intelligence test may grade a man 
as being among those in the top ten 
per cent of the population, or a me. 
chanical aptitude test may tell how 
a man compare with a large group 
of men who are successful mechanics 
In other words, the grading is ex 


pressed in terms of some arbitray 
scale. 

Of itself, such a grade does not say 
whether the man is the right one or 
the wrong one for a particular job 
This can only be determined by estab- 
lishing through experience, the upper 
and lower limits on the particular 
scale within which most of the sue- 
cessful route salesmen fall. An obvi- 
ous way to do this would be to a¢- 
minister each proposed test to all 
present employees and analyze the 
results in detail. This procedure is 
usually difficult, if not impossible, be 
cause the men tend to mistrust not 
only the tests themselves but the mo 
tives behind their use. To insist that 
they take them would nullify the vw 
lidity of the results and might com- 
pletely destroy group morale. About 
the only practical way to set such 








limits in the beginning seems to be to | 
analyze the job to be done in terms 
of psychological characteristics in con- 


sultation with an expert in the special 
field of industrial psychology. 
Use Limited Selection of Tests 
The second fact is that the number! | 
To use 
all of even the standard ones in one 
battery would mean that each appli | 


of available tests is legion. 
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Refrigerate trucks the really economical way... 


with the COLDMOBILE “CROSS-COUNTRY” 

















Exclusive design cuts operating and maintenance costs. The power unit 
mounts beneath the trailer. ..has flexible gas and electrical connections 
that permit the entire unit to be pulled out for easy accessibility. 


COLDMOBILE DIVISION 
UNION ASBESTOS & RUBBER COMPANY 


Keep meat, poultry, dairy products—in fact, all per- 
ishables—fresh, whether on the road or at the dock, 
with the Coldmobile “CROSS-COUNTRY” (Model 
TR-15). The Coldmobile TR-15 saves money from the 
very beginning with a moderate initial cost. Its her- 
metically sealed design eliminates the need for belts, 
pulleys, jackshafts, clutches or unloading valves. The 
refrigeration unit mounts on the front wall of the 
trailer...doesn’t waste cargo space. 


Dependable Refrigeration When Parking. It’s a simple 
matter for the driver to throw a switch connecting the 
refrigeration unit with the engine generator and press 
the starter button for sure, immediate starting. Or the 
generator can be switched off, permitting the refriger- 
ation unit to operate on “plug-in” power. 


Automatic Defrosting and Automatic Temperature 
Control. With the Coldmobile TR-15 the driver is 
assured of steady, efficient cooling at all times. There’s 
no need to check the temperature, or take time to 
defrost the unit. 


On-the-job performance proves the Coldmobile 
TR-15 provides new low-cost protection for interstate 
or cross-country hauling. For complete information, 
write— 





2900 W. VERMONT STREET, BLUE ISLAND, ILLINOIS 


April, 1956 
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cant would be required to spend hours 
and hours doing nothing but tests. 
This is obviously impractical. Hence 


ARITHMETIC TEST 


nat, DATE only a limited selection can be em. 





These four statements are representative of the statements you would make out in your ployed. Which ones should be used 

work as a route salesman, You are to multiply and total each bill. Work as rapidly and is a special problem by itself. Here 

as accurately as you can. You will be allowed fifteen minutes to complete the test. , . : ‘ ‘ 
again, the advice of a professional js 


invaluable. Before he is called ip, 











































































































PRODUCTS size | price | QUANTITY BOUGHT AMOUNT DUE however, considerable fundamental 
thinking on the subject should be 
Menogenised Milk Quarts | 21%¢ i done by the dairy management 
Chocolate Milk Quarts 21 ¢ 9 j e dairy management. As 
Coffee Cream Pints 23 ¢ 5 the result of analyzing the job and the 
Eggs Dozen 78 ¢ 6 aon ; : 
<a cause for past turnover, certain per- 
TOTAL AMOUNT DUE sonal characteristics will stand out as 
being of prime significance, the rest | 
will appear as of lesser importance, 
In one company it may appear that 
all the things having to do with sales 
Vitamin Milk 4-Gal. uS¢ 39 interest and ability are the main con- 
Coffee Cream Pints 23¢ 13 tderati ps fm x ahilitv 
tae ll ened rey ; siderations; in another, ability to ma- 
Buttermilk Quarts 19¢ 6 nipulate things safely — trucks, cases, 
(Cottage Cheese pounds 31¢ ln 2c ete — m: > of Greet o ern: 
omer sakes — A : bottle S, ete.— may be of first concen; 
Butter Pounds | 67¢ 15 in another, intelligence and ability to 
Eggs Dozen 78¢ 22 ee ae ee a ee 
ae ol BR h learn may be the chief crite rion. One | 
Total cannot explore every phase of a man’s 
Less 10% bere character, emotions and aptitudes; in- | 
TOTAL AMOUNT DUE vestigation must be limited to those | 
which experience shows count most 
Balance Forward $ 9.55 in doing the job. 
Vitamin Milk Quarts | 23 93 ee a al 
ceatied Game + ne oe + Now, psychologists, being human, 
Whip Cream + Pints 33¢ 8 sometimes have their own precon 
Perit Peach cae = ¢ B ceived ideas about what is involved 
TOTAL AMOUNT DUE in doing a particular job and their per 
sonal predelictions for certain kinds 
of tests. Few have had more than a 
casual contact with the practical prob | 
lems of running a route, however, 80 
Baby Milk Quarts 29¢ 31 that mistakes caused by following the 
Creamline Milk }-Gal. h2¢ 27 experts too blindly can be forestalled 
Orange Juice Quarts L9¢ 15 : ; , , h 
Butter Seunde 61¢ 6 only by rigorous examination of the 
Cottage Cheese Tumblers} 10 oz. | 63¢ L needs of the job on the part of the 
Dairy Gift Box Box $5.95 1 : ; . 
experienced dairy management itself. | 
TOTAL AMOUNT DUE oes z : - : | 
The third fact is, as I believe most | 
psychologists will agree, that there 
are many things about the human 
mind which are still complete mys 























SUPER-VALUES IN LONGER LIFE — SPARTA ‘“POWER-PACKED”” BRUSHES 


Most Perfect Brush Materials Ever 
Combined For Toughest Dairy Service 











Never have you seen such rugged brushes — built to 
withstand rough handling and hardest cleaning serv- 
ice. New Sparta “Exclusive’’ satin white indestructible 
plastic blocks won't chip, crack, split, mark or mar 
tanks. It's a wonderful new material hard enough 
to stand up under all kinds of use and abuse, yet 
sufficiently resilient to ho'd the stiff white nylon 
crimped bristles like a vise. Tufts won’t pull out... 
No. 45 “HERCULES” ALL-WHITE GONG pe gg gnneny — Bagg ll xe Se a : 
ntour : etahe ' P value, you can't matc e power-packe oO. ef 
como snp e ontact scrubbing oreo. Heavily ‘packed “Hercules” Gong, or the Nationally popular No. 358 | No. 359RB ALL-WHITE NYLON “BULKER’ | 
“‘deep-anchored’’ nylon tufts. Handle hole RB ‘’Bulker’’ — breaking all records for long-service life. Heavy hefty, tufts of stiff Du Pont Oy es 
for storage and brush protection. Special ‘“‘hi-flare’’ end tuft design provids | 

complete circle of working bristles. 


Ask Your Jobber, Or Write SPARTA BRUSH CO., INC., SPARTA, WIS. | 
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end hours 
but tests, 
|. Hence 





n be em- 
| be used 


elf. Here 


which gallon jug fill 
2ssional js 
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adamental 
hould be - 
iC RN eee 


ment. As 
Ib and the 
rtain per- 















nd outs That depends, of course, on how many gal- geared to your most profitable <perating 
. the rest lons a minute you want to fill... and on speed — whether it is 6 or 40 gallons per 
nportance, | what filler line speed you find most profitable. minute. 

ypear that But regardless of what you decide, you'll Ask your Cherry-Burrell Representative for 
with sales find a Cherry-Burrell Gallon Jug Filler that's full details, or write for free bulletins. 


main con- 
ity to ma- 
cks, cases, 
st concern; 
| ability to 
srion. One 
of a man’s 
titudes; in- 
d to those 
‘ount most 


ng human, | 
m  precon- 
is involved 
d their per 
rtain kinds 
ore than a | 
ctical prob- | 






lowever, 0 
llowing the 
forestalled 
tion of the 
part of the 
ment itself. 


“MILWAUKEE 61-G” FILLER “HAN-D” FILLER 


Fills 12-1 5 Gallon Jugs per Minute, Fills 6 Gallons per Minute, 1/,-Pint to 
Ya-pint to 2-quart bottles at regular 6- 2-quart bottles at regular 2-valve speeds. 
valve speeds. Gravity or vacuum operation. 





“MILWAUKEE 400” FILLERS 


Fill 15-40 Gallon Jugs per Minute, 
¥/-pint to 2-quart bottles at standard speeds. 


elieve most 
that there | 
the human 
iplete mys- 


RUSHES 


“MODEL K” FILLERS 


Fills 15-40 Gallons per Minute, All 
smaller bottles at standard speeds. All 
stainless. 








CHERRY-BURRELL 


eo | 


IN ‘BULKER’ 





Yu Pont nylon 

lesign provides | 427 W. Randolph Street, Chicago 6, Ill. 

ristles. ' 

| wis Dairy + Food + Farm + Beverage + Brewing « Chemical « Equipment ond Supplies 
9 ae i SALES AND SERVICE IN 58 CITIES —U.S. AND CANADA 
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NAME: 


DATE: 








INSTRUCTIONS: The questions in this test illustrate the kind of problems Route Salesmen , 


must be able to do quickly and accurately. 
in each one. 


Be 


sure to do exactly what is asked for in 


There are thirty questions in all; answer as many as you can in 10 mimtes. 












































(1) Add (2) Multiply (3) (kh) Multiply (5) Add 
7 7x35 976 $ 2254 2h 4 56 
2 i... 
5 
(6) Subtract (7) Multiply (8) Multiply (9) Add (10) 
7 26 $ 264 3eh7 7x9 
2 3 1.33 
95 
(11) Subtract (12) Subtract (13) add (1h) Subtract | (15) Add_ 
13 85 79 63 33 
wale - = i. 1 17 
=a... 
(16) Add: $.65 $.76 $.88 $.39 $.l7 $.67 $.53 $. 79 $.57 = 
(17) Divide (18) Multiply (19) Add (20) Add (21) Multiply 
95571 2035 $ 6.00 $77 35 
6 3027 77 23 
2066 3 
7.59 85 
63 93 
5.32 95 











(22) Add: $.334 $2334 $.334 $.334 $.334 $.334 $.334 $.334 $.334 = 





she still owe? 


(23) A customer owes a total of $23.07. She pays you $11.75 on account, 


How much does 





and one pound of butter at $.78. 


(24) A customer buys 19 quarts of milk at $.23 each, 9 quarts of buttermilk at $.21 each, 
How much is her Total bill for these three 











products: 
(25) Multiply (26) Add (27) Multiply (28) Multiply (29) Subtract 
$.223 $ .39 $. 374 $ .035 1.735 
17 035 17 36 2927 
—" 37 ee 
258 














carton of cottage cheese at $.31,. 








(3) A customer buys 17 quarts of milk at $.213 each, one dozen eggs at $.68, and one 
How much is the total due for these products? 








teries and there are many things about 
the use of psychology tests which are 
still in doubt. 
certain whether the results of a given 


In some cases it is not 


test are a measure of a_ particular 
quality, or of only one aspect of that 
quality, or, indeed, of something else 
altogether. The results, moreover, may 
not indicate any permanent condition 
but only the temporary condition in 
at the the test 
For instance, a man who has 


existence time was 
taken. 


had little schooling but who has spent 
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his life fitting together the pieces of 


fine cabinetry may show up 


poorly in a test for ability to visualize 
space 


very 
relationships which depends 
upon facility in the interpretation of 
the written word and an understand- 
ing of the conventions of represent- 
ing a three-dimensional object in a two- 
dimensional drawing. Similarly, a man 
may show up very poorly on a battery 
of tests if he is suffering from a bout 
of flu at the time he takes them. A 
highly intelligent man whose native 


tongue is not English may display q 
very low IQ simply because he cap. 
not unravel the niceties of meaning 
and interpretation which such a teg 
often involves. 


How to Use Industrial Psychology 
Tests 

To use psychology tests success. 

fully as a selection tool, therefore, one 





must understand four things: First, a 
major part of the initial thinking and 





planning must be done by the man. | 





agement itself. Second, a trained in- 


dustrial psychologist should be con- 
sulted. Third, both the tests and the 


ideas of the psychologist himself 

' 
should be made to run the gauntlet | 
of practical common sense. Fourth, 


psychology tests are not some kind of 





infallible touchstone that can forecast | 
a man’s probabilities for success on 

a job without further ado; it is still 

necessary to make the effort to get to 

know the man thoroughly through 

personal attention and interest. 





The sphere in which tests work best 
is that of the specific skills, like the 
ability to do arithmetic. It has been 
mentioned earlier how 


many men 


seem to be who have _ never 
mastered the last of the three “R’s.” 


Where a salesman must keep route 


there 





books and bill his own customers, his 
and the office 
accounting system will suffer if he | 
lacks skill in arithmetic, and 
hours will have to be spent placating | 





sales, his collections 


basic 


irate customers and_ tracking down | 
elusive errors. Examples II and IV | 
show arithmetic tests in use by two 
dairy organizations. Since these tests 
take but a short time to complete, and 
the grade is a precise figure which 
is easily compared with the minimum 
allowable limit, they should be given 





first. This will eliminate applicants 
who cannot pass, before the more 
expensive and time-consuming. tests 








are embarked upon. 


Motivation Testing Is Unreliable 


The field in which formal testing is | 
that of motivation. 
There seems to be no reliable way o 


least reliable is 
determining in advance whether 4} 
given man, after he is employed, wil 
try hard and stay on the job | 
whether he will not. In view of the 
constantly changing nature of both | 
the man and his environment, it will | 
probably never be possible to do this 





It is a problem which involves ele 
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AMERICAN DAIRY ASSOCIATION 


nl on 


-- 


Refreshing new 


Milk Selling Idea! 


Here’s how it will look to 
27,000,000 [Jqq readers, May 21 


refresh \ with milk! 


You never outgrow. 
your need for milk 


Drink 3 glasses 
every day! 


This idea’s real cool and refreshing—and it appear on Disneyland weeks starting May 2, 

sells milk! This colorful 2-page spread in 9, 16, 23 and Lone Ranger weeks starting 

LIFE magazine is backed by merchandising May 3, 10, 17, 24, 31. Make this refreshing 

helps for stores, routes, and restaurants. new idea part of your milk selling plan! 
New “Refresh with Milk” commercials _Put it to work starting right now! 


— SET YOUR SIGHTS 
june is / FOR JUNE DAIRY MONTH! 


\\ m h ‘ It’s coming up next month... biggest 
\ gairy Mont 


promotion of the year. 1955 was big; 
; etter Wig __ this year is destined to be even bigger. 
| Festival of b =< Watch for full particulars next month! 
| aa ae 
ee 


© i956 AMERICAN DAIRY ASSOCIATION 


A 


Selling more dairy foods to more Americans You never outgrow 


AMERICAN DAIRY ASSOCIATION </* " your need for foods 


made from milik. 
20 North Wacker Drive, Chicago 6, Illinois 


April, 1956 
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REVIEW OF NEGATIVE FACTORS —* 


NAME OF APPLICANT ASSESSED BY DATE 











Certain factors in the background of a potential route salesman may make him a poor employment risk. The 
following list should therefore be checked after all interviews and tests have been completed and any factors 
marked in the negative should be considered very carefully before applicant is employed. 





WILL HE BE A SUCCESS ON THE JOB? 





YES | NO YES | NO 
CHARACTER: HEALTH: 











Does he enjoy vigorous health and well-being? 





Does he have a reputation for honesty and 
sobriety? 





Are his motions quick and definite? 





Is his ord f f: 
hi ie i te tell Is he free from any physical defect which would 
limit his performance on the job? 





Social problems? 








Family problems? 








Labor problems? 


PHYSICAL: 


Legal problems? 





Is he exceptionally neat and clean in personal 
appearance? 





Money problems? 





Are his features pleasant, but neither too hand- 
some nor too ugly? 








APTITUDE: 
Is he free of unconscious or annoying habits? 





Does the evidence indicate he will really like: 
Is his speech clear and distinct? 





Service Operations? 








Accounting Operations 7?__ 





Selling? MENTALITY: 
Does he like to explain things and convince people Is his intelligence level slightly but not ex- 
in a friendly way, yet not over-talkative? cessively higher than the average for route 


salesmen? 





Is he free from shyness, yet not "fresh" or over- . 
bold? Is he alert and quick thinking? 








Is he eager to please? Does he comprehend new ideas quickly? 











Does he have a wide interest in people, things, 
and happenings ? 





ATTITUDE: Is he free from fanaticism or extreme bias? 
Does his record indicate that he will do a full 
day's work willingly and as a matter of estab- 

lished habit? 











Is his attitude toward past associates and super- OTHER RESPONSIBILITIES: ment. 


visors good? 

























































































Are his other interests, family, religious, social, such 
Does the record indicate he is dependable, prompt, educational and recreational, such that they will : 
on the job at all times? not compete or interfere with his job? comp 
, ; erfo 
Does he have a naturally friendly, helpful point of Will he refrain from doing other paid work while I ‘ 
view? employed as a route salesman? servic 
nated 
WILL HE STAY ON THE JOB? the f 
STABILITY: time 
FINANCIAL: certai 
Is he sufficiently mature to have settled down?______) 
Is he supporting at least two people beside him- signa 
Does his employment record indicate he is not self? 
a "drifter"? ; neces 
Does he have definite financial commitments -- a wal 
Has he lived long enough in this area to indicate buying car, home, other property? 
that he and his wife intend to make it their per- be we 
manent home? Has his previous standard of living been roughly vid Td 
equal to or slightly below what he will have as a es 
pre have relatives and close friends living route salesman? negat 
nearby 
® Do most of his friends have incomes about the with 
Is he buying his own home euinn an he with Mewe? iob a 
c 
Are his children enrolled in local schools? Has he been accustomed to living within his appli 
means without extra help from wife, relatives, 
a his nea life happy and satisfying, free of or private income? part 
ensions . 
the it 
Will his wife and children be proud of his work The 
rith Cc ? 
ia stat EDUCATION AND TRAINING: fon 
m 
Is he restricted in the work he can do by lack of inter, 
EXPECTATIONS: technical or specialized training? ; 
anc 
Is his ambition in line with the opportunities ac- Has his formal education been adequate but not 
tually open; is he happy to work for greater in- too advanced for the job? 
come rather than rapid advancement to higher F ; ‘ : : 
status ? Is his previous sales experience such that it will Pre 
not make him especially valuable to other indus - : 
Is he content to do the kind of work which gives tries? tion | 
little opportunity to lead or direct other men?_______} } consi 
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It can be a source of 








A man doesn’t have to be a college graduate to do a good job 
for you on the route. He should have a working knowledge of 
addition, subtraction, division and multiplication. A surprisingly 
large percentage of applicants for route positions are found 
arithmetically defficient. Obviously, such a candidate for the job 
can do much harm in the sensitive area of customer relations. 


irritation 
incorrectly billed. 


to the housewife to be 








ments far beyond the point of hiring, 
such as training, supervision, and the 
company personnel policies. When the 
performance record and the length of 
service of a large number of termi- 
nated employees are compared with 
the facts that were available at the 
time each hired, however, 
certain things are found to be danger 
signals. 


one was 
No one of these signals is 
necessarily damning, but each can be 
a warning of future trouble and should 
be weighed carefully. Example V pro- 


vides a Check Form which lists the 


negative items which may interfere 
with a man’s desire to stay on the 
job and to do good work. This Form 
applies to conditions in a particular 
part of the country; in other areas 
the items might very well be different. 
The facts necessary to complete this 
form are secured from the 
interviews, from the application form 
and from the test results. 


various 


Verify Work References 
Probably the most important selec- 
tion tool of any is the systematic and 
consistent verifying of work refer- 


April, 1956 


ences. This is the one thing which 
should be done in every case. Aside 
from establishing honesty and reliabil- 
ity, which have their own importance, 
such checking helps to supply infor- 
the particularly difficult 
subject of motivation. While it is by 


no means an infallible guide, knowing 


mation on 


that a man has done good, conscien- 
tious work for all his past employers 
is certainly a useful indication that 
he will continue to do a good job in 
his new situation. The reverse is even 
more true. Securing reference checks 
should be done before the company 
is committed to hiring an applicant. 
For this done 


reason it should be 


quickly; by telephone, or telegram, 
if possible; by letter, only if no other 
method can be used. 

Where it 


another tool of successful personnel 


is reasonable to use it, 
selection is to call on, or at least tele- 
phone, the applicant’s wife, to find 
out how the idea of her husband being 
a route salesman appeals to her. 
The merit of doing this is two-fold: 
it makes it possible to judge the actual 


conditions of the man’s home life, and 
it provides an opportunity to explain 
the working conditions, rates of pay, 
the job first 
When calling, it will usually 
be found that a man’s wife is eager to 
do everything she can to make his 
employment happy and successful. On 
the other hand, all else being favor- 
able, it may be discovered that an 
applicant’s wife is opposed to the 
idea, or is such a nagging hellcat she 
will prevent his ever doing the job 
well. The attitude of a man’s wife 
is a very large factor in his success as 
a route salesman. 


and_ responsibilities of 
hand. 


Hence a man who 
finds no support for his efforts in his 
home life is an extremely poor em- 
ployment risk and is best not hired. 


Don’t Miss the Physical Exam 


The final, but by no means the 
least important, selection screen is a 
complete physical examination by a 
physician who is familiar with route 
sales work. A general appearance of 
health and vigor is no guarantee that 
a man is fit to load and unload milk 
cases, drive for hours on end, climb 
up and down stairs, and walk miles 
every day. the 


fatal mistake of hiring a young route 


Having once made 
salesman without a pre-employment 
examination, and having him die on 
the failure, I will 
never again put a man on this work 
Be- 


dis- 


route from heart 


without a doctor’s authorization. 


sides preventing such unusual 


medical examination 
the 


and 


asters, a can 


forestall inconvenience, loss of 
weak 


backs, hernias, flat feet, varicose veins, 


time, expense caused by 
poor eyesight and hearing, and similar 
disabilities which are not readily ap- 
parent when a man applies for work. 
It is dangerous and unfair both to the 
company and the man to put him on 
a job which may some time in the 
future destroy his health. 


To those who have not been accus- 
tomed to using any personnel selec- 
tion tool other than shrewd opinion, 
the foregoing catalogue of methods 
and procedures may seem involved 
and time-consuming. All of them are 
in use, however, in actual dairy op- 
All have stood the test of 
time in a wide variety of other in- 
dustries. At worst, they are far less 


erations. 


involved and time-consuming than the 
constant hiring and training of Route 
Salesmen, caused by lack of care in 
the original selection of new men. 
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quires four and a half to five and q | 
half hours. 


U. S. Losing Out in Competition 
for Foreign Dairy Trade 


@ J. C. Boyd, University of Idaho 
department of dairy husbandry, ad. 
vanced a three-point program for re. 
cruiting, orienting and _ training of 
dairy plant workers. He advised plant 


owners to follow an aggressive pro. 


gram, telling new employees what the 
industry offers and what it expects in 





return; explaining the history of the 
company and its future plans; and 


instituting a good on-the-job training 
program. 


President a Prize Winner 

@ John Tolleshaug, Rainier, Ore 
gon, who was elected president of Ore 
gon Dairy Industries, also shone in the 
Oregon dairy products judging con- 
test, winning three firsts and_ two 
seconds in six divisions. He _ placed 
first in judging milk, butter and vanilla | 





' ( 
ice cream and second in strawberry k | 
ice cream and cottage cheese. 

' 


New officers of Oregon Dairy Industries elected at 45th annual short course and convention, | 
February 13 to 16, at Oregon State college. (Left to right) Ellis Rackleff, Eugene, re-elected = ——— | 











treasurer; Arthur Hurlburt, Portland, immediate past president elected to nine-man board 

of directors; John Tolleshaug, Ranier, new president; Joe Yoder, Eugene, vice-president; 

and assistant secretary J. O. Young, Oregon State college, serving for Dr. G. H. Wilster, 
OSC, now on leave of absence in Europe. 


T THE 45th annual Oregon 
Dairy Industries short course 


1955, 90 per cent was under the fed- 
eral government's “giveaway” program 

and convention in February: 
@ C. J. Babcock, chief of the for- 


eign marketing branch of the Depart- 


and only 10 per cent moved through 
regular commercial channels, Mr. Bab- 
cock noted. 

ment of Agriculture’s foreign agricul- 


tural service told 200 dairy plant oper- Saves Two Hours 


ators and employees that lack of export 
grades for U. S.-produced milk prod- 
ucts, the tendency to send the poorer 
grades out of this country, and the 
lack of interest or cooperation in trade 
fairs are proving major handicaps to 
selling U. S. milk products in foreign 
countries. Of the two billion pounds 
of milk and milk products exported in 


@ A method to cut two hours vat 
time from the manufacture of ched- 
dar cheese, using a new heat-resistant 
starter permitting faster cooking at 
higher temperatures, was presented 
by Roy W. Stein, Oregon State Col- 
lege dairy products laboratory super- 
intendent, and A. W. Anderson, bac- 
teriologist. Present manufacture re- 





“It’s to help them meet the month’s 
payroll!” 





Sell MORE 











SNAP ON 





HOLD TICHT 














Sell TWO quarts instead of one with attractive, sturdy, plastic 
TWO.-TOTERS, available in four smart colors. 
EASY to use ... they quickly snap on Pure Pak or Canco 
cartons. 
STURDY . . . Two-Toters will not pull off! 
REMOVE EASILY . . . just spread cartons at bottom! 
REUSABLE . . . customers return them! 
TWO.-TOTERS are inexpensive and cost is quickly offset by 
additional sales. For free sample and price list write to: 


MAYFAIR PRODUCTS mm 


Post Office Box 87 Torrance, California 
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Keeping pace with the tremendous growth in the 
national consumption of milk, International Paper Company now 


has Single Service Pure-Pak plants operating in nine locations 





throughout the country. And a tenth is now under construction. 


These plants are strategically located to give you even 


month’s 


finer, faster service, provide close inventory control. 


All of the International Pure-Pak milk containers are produced 
under the strictest control all the way from the tree in the forest 
through the mills and converting plants to the finished product. 


*Under construction 
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By R. F. HOLLAND and J. C. WHITE 


Artificial Color in Cream — 
Machine Packing Cottage Cheese 


Detecting Artificial Coloring Matter 
In Cream 

QUESTION—We have been pur- 
chasing a light cream mixture and 
have noted a great variation in its 
color from time to time. Is it pos- 
sible that artificial color is being 
added and how can we detect it? 


E. B. F., New York. 
ANSWER-It is, of course, 
that artificial color may be added to 


possible 


cream, but, if you are purchasing from 
a large cream producer, the color 
variation may be actually one of 
source. Color comparisons are also 
difficult to make accurately unless you 
have proper equipment, and varying 
light conditions from day to day may 
be quite deceptive. 


One of the most common coloring 


materials for cream or butter is an- 
natto, although certain approved coal- 
To test for 
annatto, the following procedure may 


tar dyes may be used. 


be used. It is simple and reasonably 
accurate. 
Test— 

Shake 10 ml. of the cream to be 
examined with 10 ml. of 95 per cent 
ethyl alcohol in a glass-stoppered flask 
for 20 seconds. 

Add to this 20 ml. of unleaded 
white 


gasoline and again shake vig- 


orously for 20 seconds. 

Now add % ml. of formaldehyde 
and shake. 

Transfer this mixture to a centri- 
fuge tube and centrifuge in an _ or- 
dinary Babcock machine for 30 min- 
utes. Do not heat the machine. 


“7 





Stop the centrifuge carefully and 
withdraw the alcohol-serum layer with 
a pipette. Transfer it to a small flask 
or beaker. 





Place a 4 cm. number 3 Whatman 
filter paper in a small funnel and 
saturate the paper with a 5 per cent 
sodium hydroxide solution. 








now an all-purpose cooler 


MASTER -BILT 









A handy utility cooler for near-freezing storage of milk, ice 
cream mixes, vegetables, meats, poultry and other perish- 
ables. Sturdily built of heavy-gauge steel with heavy-duty 
hardware. 3” glass insulation throughout. Hermetic unit and 
coil can be removed as one assembly, making it possible to 
eliminate field servicing. Shelves optional at extra cost. 


moderate low-temperature storage 


M-400 Model 

19 cu. ft capacity 
Holds four 10-gal. milk cans 
or six 5-gallon milk cans 
M-600 Model 

24 cu. ft. capacity 

Holds six 10-gal. milk cans 
or nine 5-gal. milk cans 
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“‘Y MASTER-BILT TITTY MFG. CO. 
923 PALM STREET -:- 


ST. LOUIS 7, MO. 





Now immediately filter the alcohol- 7 
serum solution through the paper, . 
keeping the filter filled at all times 
until filtration is complete. 

Remove the filter paper and wash j 
it with a gentle stream of water from Pa, 

a wash bottle. Allow the filter to dry. 

After drying, moisten the paper 
with a few drops of a 10 per cent 
aqueous solution of stannous chloride 
acidified with hydrochloric acid. (li 
stannous chloride solution is to bt 

. — 
kept for any length of time, a smallt Bulk 
amount of metallic tin should b 
, ‘ a. stant 
placed in the solution to keep it i 
the reduced form.) and ] 
; : pense 
Now dry the paper without heat ‘dines 
Mr. 
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Bulk milk dispenser sales are con- 


stantly increasing at Driggs Dairy, 
and Mr. Driggs is glad of it. The dis- 
penser operation is still fairly small 
(about 1,000 gallons a week), but 
Mr. Driggs saves about 114 to 2 
hours every day in overtime alone. 
Then too, there are a lot fewer inter- 
ruptions when you are working with 


should be 
keep it it 


thout heat 


aie 
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UNITED STATES STEEL CORPORATION, PITTSBURGH - AMERICAN STEEL & WIRE DIVISION, CLEVELAND | 
COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO - NATIONAL TUBE DIVISION, PITTSBURGH 
TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. 


UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


USS STAINLESS STEEL 


“As bulk milk sales go up 
our operating costs go down,” 


says H. H. Driggs, Driggs Dairy Farms, Inc. 
Toledo, Ohio 


the big five gallon cans. 

Mr. Driggs’ restaurant and cafe- 
teria customers prefer the big Stain- 
less Steel dispensers because they 
keep the milk icy cold and better 
tasting. The five gallon cans are 
stored in the dispenser, so there are 
no storage problems; and, naturally, 
the cost of the bulk milk is lower. 


Restaurant workers like the fact that 
the dispensers are so easy to clean. 
A damp cloth keeps the outer Stain- 
less Steel surface bright and hand- 
some. 

If you’d like to get more infor- 
mation about Stainless Steel bulk 
milk dispensers, just send the cou- 
pon below. 





Agricultural Extension 
United States Steel Corporation, Room 5269 
525 William Penn Place, Pittsburgh 30, Pa. 


Please send more information about Stainless Steel 


bulk milk dispensers. 
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UNITED STATES STEEL 


Company ... 
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and examine it by transmitted light. 
A pink coloration of the paper will 
confirm the presence of annatto. This 
test is sensitive to 2 p.p.m. 

The 
may be indicated by permitting the 
milk to coagulate and then extracting 
the curd with ether. If coal-tar dyes 


presence of coal-tar dyes 


will 
usually have a distinct orange or yel- 
low color. The curd of uncolored milk 
or milk colored with annatto will be 
perfectly white after extraction with 
ether. 


are present, the fat-free curd 


Complete methods for the separa- 
tion and identification of coal-tar dyes 
used in foods will be found in Methods 
of Analysis, A.O.A.C., 6th 


pages 270-302. 


edition, 


Cottage Cheese Curd Size 


QUESTION—We are faced with 
a new ordinance requiring that 
shortly all cottage cheese must be 
packed by machine. 

Our problem is to package large- 
curd cottage cheese by machine. 


A. F., Michigan. 


ANSWER-—The most serious prob- 
lem in machine packaging cottage 


Stainless Steel and Nichel Alloy Equipment 


THOMSEN 






for the Processing Industries 
NT” $ 














Complete ne 


ANITARY PUMPS 


wiy desid 
less steel OF nicke 


cheese is the severe treatment received 
by the curd. 

Frankly, we do not know how you 
can package uniform large particles 
without a considerable measure of 
shattering where a machine is used. 

Perhaps there are usable machines 
available but we are not familiar with 
them. 

With our present knowledge, we 
will have to suggest that you educate 
your customers to a cottage cheese 
of small-curd will resist 
mechanical breakage in a packager. 


size which 
If you are making more than one type 
of cottage cheese at present, as many 
plants are doing, you may find that 
machine packaging will cut your costs 
the labor 
charges but also because your opera- 


not only by decrease in 

tion will be simplified by making only 
a small-curd type. 
+ 

CONNECTICUT MILK PRODUCERS 

RIP TRUCK LEGISLATION 

A barrage of criticism was levelled 

at the Public Utilities 

Commission for its truck regulation 

policies by the Connecticut Milk Pro- 

ducers 


Connecticut 


Association. 


At their annual meeting in Hartford 





ned line; either 


in March, the producers complaing 
that the state agency has said that th 
association must obtain a comme 
carrier permit to haul its membex 
milk while at the same time denying 
the association such a permit. 
Association President 
Wadsworth 


declared 


Adrian R 
Ken £ 

action 
the com 
mission is neither more nor less thap 


Manager 
that court 
against the association by 


and 
Geyer 


an effort to prevent the associatio, 
from hauling milk. 

About one-third of the milk pm. 
duced by the group’s members is noy 
hauled by the association. Noting that 
dealers who haul association member 
milk aren’t being asked to get com 
mon carrier permits, Geyer and Wads- 
worth said the association shouldn} 
be either. 

A resolution adopted at the meet. 
ing directed the association’s officer 
a bill is 
introduced in the next state legish. 
tive session to clarify the matter. 


The 


and directors to see to it 


association contends it is a 


group of farmers hauling their ow 
produce, and should be .treated the 
same as private corporations hauling 
their own property. 
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steady, flow. eq sanitary rotary, Sot Gn P 
tion. ne Improved ssc easy dis 
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wi "“Uni-Mo n F 
Also in iron, i 
assembly) eating Pumps i 
Water Cire ness. TINGS Paperlynen Caps are ADJUSTABLE to & 
bronze, : : 
VALVES AND FIT steel an any headsize. Insure perfect fit. Light 
line, sta! , an ; 
Complete recessed, feces eo ane and comfortable. More ECONOMICAL. Reduce your |} | ‘ 
nickel dypes. Finest precision. Yoies or ai : \] 
re Yovery reed polished to mite present Cap expense by 50%. Distinctive with your || { 
' ' 
ough surfaces. cas , oane ; 4 
pon emotes 1-P” FITTINGS special imprint. Millions used annually by nationally | 
THOMSEN 5 and Davis types. Most known companies. Just mail coupon below with man- 
th Thomse ; jor cleaner” oe ; 
practical and stone old ans ager’s signature and we will send you absolutely FREE, = 
lace pipelin’ coving OP ‘ * f 
fittings BY, SIM RERTER converting ™ a Patented Adjustable Paperlynen Service Cap. ; 
Thomsen ~~ \ 
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LINE FILTERS AND TN iso te 1 | 
yn", and 2° connecti« Stainless PAPERLYNEN COMPANY i 
i, WW". host capacities. Stain ee 
4.000 Ibs. per ait lengths and finishes. 555 West Goodale St., Dept. E-4, Columbus, Ohio. } 
steel tubing. i 
1" to 4 ER SPEED TOOLS Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. 
. ‘ ‘- ipe- 
SUPER- \"" to 4 sanitary Pipes Firm Name 
For open ee Leak-proof fours. 
line connec aii Address. ——~ 
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. \ 4 BE Wise pared f — — 
— Name of Paper Jobber most frequently patronized: & 
L. C. THOMSEN & SONS, INC., KENOSHA, WIS. \ 
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SOMETHING V,//7/J/41N BULK MILK COOLERS 


NEW Features 


@ NEW DYNAMIC TENSION BRAC- 
ING for tanks . . . better protection against 
buckling or bulging than ever before... 
on sidewalls, ends and bottom. 


MEETS 3A STANDARDS 








@ NEW CALIBRATING ACCURACY... . 
, dipstick location moved to bridge so tank : | M d | B 
‘ cover never interferes with accurate meas- N ew W, | Ss oO n O e Ss ri n g 
, urement. You always get Fair Measure - . e 
 Cosemneecsenangesg More Efficiency, Convenience! 
} @ NEW EASIER CLEANING... corner 
' radius in covers and milk tank increased, 
| Wcevaeepiarseitneomenagpehgemnmadaamaaa HERE’S THE BULK COOLER THAT BRINGS YOU a unique combina- 
5 eee ane eae tion of dairy farm experience and refrigeration know-how—in a completely 
rain to speed milk draining out of tank— 3 . : Fa ’ 
save time in cleaning. redesigned package to bring even more profits and efficiency. Sizes range 
ce your @ NEW FLUSH-MOUNTED THER- from 100 to 700 gallon capacity—a cooler for every need. 
A y MOMETER ... eliminates danger of ‘. 
ith your ; accidental breakoff. BEST PROTECTION FOR MILK... proved on 100,000 dairy farms. 
tionally @ NEW LID ARRANGEMENT and cover Wilson completely separates ice building and milk storage compartments 
hinging make access to tank for pouring otefas : . : 4 ie ice h; 
Ste nat endian than ever telere, make gressine within the cabinet for your protection. You get the most efficient ice bank 
: covers open more convenient. cooling known—with no possibility of freezing milk or distorting the 
ly FREE, } © NEW agitator mounting supports; NEW milk tank if ice builds up too much. You get Wilson’s famous drop-in 
5 improved main tank supports mounted in- . : . es . - ¢ aes 22 61e@ ai 2. 
p. is GEE thcaeall aatemains cnnat: refrigerating unit, giving you greater operating protection, easier mainte 
NEW manufacturing standards. nance, than any other cooler on the market. 
senmmeees, 
YOU'LL WANT TO GET INFORMATION on new Wilson bulk cooler 
advantages, to have full data available for producers in your area. Call your nearby 
ynen Cap Wilson dealer or send in the coupon below right away. 
a > RS ED ES EE ELSON OOO One — 
ic_mia!, a | Wilson Refrigeration, Inc., Department AM-2, Smyrna, Delawore | 
| Rush information on Wilson's NEW Model Bulk Coolers. : 
MILeenM |<" | 
BULK MILK COOLERS | 'vy-——— ~ 4 
WILSON REFRIGERATION, Inc. —|_ Address _ : 
ian SMYRNA, DELAWARE | Post Office es — 
Division, Tyler Refrigeration Corporation ee ee ete ee ee ae 
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WHEN BULK TANKS HIT THE ST. LOUIS 
MARKET THEY CREATED A FIRST CLASS 
PROBLEM IN PRODUCER RELATIONS 


BECAUSE —— 


The Questions Were Not Answered 


By RAYMOND J. WATSON 


Premiums became a football. Confusion reigned 


supreme. It was a 


for common 


A 21-quart salute 
to Mr. Norman My- 


rick’s article, “Public 


Cnllesine 
frase Relations Begins at 
Home,” in the Oct 


he Ober 1955 issue of 
the American Milk 
Review. It makes 
And good sense is a goal the 
milk industry must achieve in order to 
engender the confidence of milk pro- 











sense. 


ducers, as well as consumers, which 
the industry so sorely needs. 


Early in 1955, bulk milk tanks first 
made their appearance in the St. Louis 
milk shed. Dairy farmers were intro 
duced to a new mode of operation, an 
automatically-controlled refrigeration 
tank to replace the milk cans. 

Bulk Tank Not New 

Bulk tanks have been in use in Calli- 
fornia, Wisconsin, and other areas for 
years; but in St. Louis, they were com- 
plete strangers—strange to the farmer, 
to the local dairies, even to the Health 
Department. There were many ques- 
tions. There was much skepticism. 
The time was ripe for a good demon- 
stration of a sound public relations 
program. 


Farmers raised their eyebrows at 
the prices being quoted to convert 
from cans to bulk: $1,800—$2,000 
$3,000! Especi- 
ally for something they weren’t even 


convinced would work. Many produc- 


Sounded ridiculous! 


ers turned to their dairies for more 
information, for advice. Dairies turned 
to the Health Department and to deal- 
ers. Meetings were scheduled by tank 


72 


situation 


sense and accurate 


that called 


information. 
manufacturers and dealers. Everyone 
listened, hoping to learn more. 

The producer primarily wanted to 
know how he could possibly justify 
Dealers 


pointed out that premiums paid by 


such a large investment. 


dairies plus reduced hauling rates 
would well justify it. 


Dairies wondered hew they could 
justify substantial premiums in view 
of their already high costs of opera- 
tions. Haulers were dubious about any 
drastic cut in hauling rates, especially 
in view of the slightly terrific invest- 





RAYMOND J. WATSON IS — 

in charge of procurement at 
ARO Dairy in St. Louis. His 
article, dealing with a public re- 
lations problem in the St. Louis 
market, is beautifully written 
and charged with a stimulating 
urgency. Mr. Watson, along with 
Mr. Robertson and Mr. Schock, 
who have also contributed arti- 
cles to this issue of the American 
Milk Review, deserve an indus- 
try accolade for their willingness 
to express their ideas in public. 











would have to make in 
buying a bulk tank truck. 


ment they 


So confusion reigned supreme. 


Then came the whispering cam- 
paigns ...the rumors and counter- 
rumors...all adding fuel to the con- 
fusion. Haulers would cut rates 5c 


cwt., perhaps a dime, maybe even 15c 


ewt. Dairies would pay a dime pre 
even a 
quarter. In addition to this, the farmer 


mium, maybe 15c, possibly 
would gain about the equivalent of 
10c ewt. on weights and tests! Again 
the producers raised their eyebrows, 
Were the dairies actually shorting the 
producers that much on weights, 
through careless dumping. etc? “Tf 
the dairy can pay 15¢ premium for 
my milk in bulk, why can’t they for 
the same milk in cans?” 

Then came the information that the 
bacteria count requirement on bulk 
tank milk would be 50,000 as com 
pared to 200,000 in cans. So, theré 
came another question: “If my milki§ 
good enough at 200,000 count in cans 
why isn’t that milk good enough ing 


bulk tank?” 


Progress Prevails 

But slowly, skepticism yielded @ 
progress. A few haulers bought @ 
tank-truck. A few producers boughit 
bulk tanks. A few dairies began 
receive bulk milk direct from the farm 

What an ideal time for the indu¥ 
try to show unity—to cooperate by 
approaching a common problem cok 
lectively and engender a little spatk 
of confidence in the producers instead 
of adding to the confusion. Instead f 
wild guesses and rash assertions, thif 
was (and still is) the time to determine 
sensibly and factually: 

1. What will 100% bulk milk pq 
duction mean to the industry? 

How much will it improve the 

quality of the product? 
How much will it cut opera- 
tional costs? 


How much net savings will it 
actually give a dairy over 
can milk? 

(Please Turn to Page 143) 


American Milk Review 





little spark 
ers instead 
Instead of 
.rtions, this 
» determine 


s will it 
ry over 









IT HAS EARNED ITS 


FOR... 
VISIBILITY 
SAFETY 
CONVENIENCE 

ONLY =| PROTECTION 

GLASS) | SALES APPEAL 

BOTTLES 


INSIDE STRENGTH 


| DURABILITY 
STORY LONGER LIFE 

| DEPENDABILITY 
GREATER TRIPPAGE 
ECONOMY 


















‘CQO = 


wow WWW, 


FLA ME -P OL AY, | = "Cetin, IN Latina thie 
ALA AYE NN IN 


SINCE 1918 


WITH LUSTRO-COLOR 


lass Company 
SAPULPA, OKLAHOMA 





XUM 

















By W. S. ROSENBERGER and V. H. NIELSEN 


Causes of Milk Curdling 


in Babies’ Bottles 


QUESTION—Now and then we 
have complaints regarding homog- 
enized milk used for infant feed- 
ing. The mother claims that it sours 
and thickens after having been 
warmed in the baby feeding bottle. 
Usually the milk is warmed in the 
bottle set in a pan of hot water 
and given to the baby in the crib. 


One customer, buying seven 
quarts of milk per delivery, has 
heated some of the milk in bottles 
for her infant twins. In ten minutes 
it would curdle. Yet the rest of the 
seven quarts of milk is good, and 
her other children never complain 


Bu 


SAVES: 


Modern 

Cover Capping 
at less than 
Plug Cap Cost! 


BASCA MANUFACTURING COMPANY 


( Division of Huyler’s) 


2222 North Olney Street « 
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about it being sour or having off- 
flavors. We have tried regular milk 
under these conditions and it is 
normal. 


Milk Dealer, Massachusetts. 
ANSWER-I 


good 


cannot think of any 


reason why the souring and 
curdling of milk in a baby feeding 
bottle should necessarily be connected 
with the homogenization of the milk. 
It is probably only incidental that 
curdling has not taken place with 
regular cream line milk. From purely 
theoretical reasoning one should think 


that unhomogenized milk would be 


FOROS 
cr 


ALL ALUMINUM 
CLOSURES 


@ Dairymen are producing their 
own modern aluminum caps as 
they're needed . . . where they’re 
needed . . . at new low cost. Elimi- 
nate storage, handling and proc- 
essing with beautiful Synchro- 
Print capping. Get all the facts... 
write today! 


sae 


Indianapolis, Indiana 





more prone to curdle than homogen- 
ized milk. 

You mention that one of your cus- 
tomers buys seven quarts of milk at 
a time and that she uses part of it for 
feeding in nursing bottles and _ part 
of it for the older children to drink. 


The fact that the latter portion shows | 


no sign of curdling and has no off- 
flavors would indicate to me that the 
method of handling the milk in the 
baby bottles may be at fault, and |] 
would attack the 
Here are 


suggest that you 
problem from that angle. 


some of the possible causes. 


Some Mothers Unskilled 
With all the education in the field 
of homemaking and infant care there 
may still be mothers who are not as 
skilled in 


as they should be. It is possible, for 


cleanliness and _ sanitation 
instance, that the feeding bottles and 
nipples in question may have been 
rinsed in 
all the 
bottles 
clean when in reality they might have 


washed or perhaps only 
a perfunctory manner. For 
mother could see, the were 
accumulated a large growth of acid- 
Without 


understanding of bacteriology it may 


producing — bacteria. some 
be difficult for some persons to appre- 
ciate the necessity of sanitizing the 
bottles and nipples by scalding them 
When milk is added 
bottle and 
provides a 


after washing. 
to such a contaminated 
warmed for feeding, it 
situation in which bacteria may grow 
and eventually curdle the milk. 
Often baby bottles are used for the 
feeding of milk as well as for the 
feeding of fruit juices. It is just pos- 
sible that occasionally there may have 
been remnants of such juices (espe- 
cially from citrus fruits) in a_ bottle 


milk 


been washed or rinsed. The acid from 


later used for without having 
the orange juice would be sufficient to 


bring about some curdling of the milk. 
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New Wax-Polyethylene Blends 


Greatly Improve Dairy Cartons 





New Blends Contain A-C* POLYETHYLENE 


Suppliers of dairy waxes are now fortifying wax with 
A-C POLYETHYLENE, giving the dairy industry major 
improvements in cartons without changes in produc- 
tion facilities. A-C PoLyETHYLENE-wax blends are now 
shipped in liquid form in tank cars or trucks or 
in slab form. Dairy users of these pre-blended A-C 
POLYETHYLENE-wax combinations report many product 
and also production advantages. 





Coating Improves Carton Strength 


Reductions in bulging and number of leakers were the 
first advantages noted by many dairies. Cracking, chip- 
ping, flaking and rupture are all diminished when the 
smooth, pliant coating is applied. A-C PoLYETHYLENE- 
wax blends offer higher tensile strength than ordinary 
wax coating. 


Appearance Also Improved 


Color and general brightness of the carton are improved. 
The new blends give more uniform and more homo- 
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genous coating on bottom and sides. Printing stands 
out, the appearance of your product is enhanced. Dairies 
everywhere have found that A-C PoLYETHYLENE-wax 
blends are superior. Ask your wax supplier for this 
fortified wax blend today! 


Production Problems Reduced 


A-C PoLYETHYLENE-wax blends are easy to use without 
changes in waxing equipment. Some users even report 
increased coverage per pound of wax. Containers are 
easier to process because of reduced wax accumulations 
on filler section runners. Machinery stays clean, thereby 
reducing maintenance. 


Blends Are Ready To Use 


A-C PoLYETHYLENE-wax blends are available in quan- 
tity from dairy wax suppliers. Millions of dairy cartons 
are coated every day with A-C PoLYETHYLENE-wax 
blends. 


Ask your wax supplier about A-C POLYETHYLENE or 


mail in coupon for more information. 
*Trade-mark 


SEMET-SOLVAY PETROCHEMICAL DIVISION 


Allied Chemical & Dye Corporation 
Room 572 
40 Rector Street, New York 6, N. Y. 


[] Have my local supplier furnish information on the ad- 
vantages of A-C PoLYETHYLENE-wax blends. 


Name 


Title 








Company 


Address 








City Zone State 
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Often infant feeding formulae are 
prepared warm and placed in a re- 
frigerator before use. Under these 
conditions the milk cools slowly; the 
temperature may remain for several 
hours in a range (70-90°F.) which is 
favorable for the growth of acid- 
producing bacteria. Then a relatively 
small initial contamination may cause 
considerable damage. 


Saliva May Be Culprit 

I wish to mention another possible 
cause which may be a bit far fetched 
but which is still plausible. It also has 
to do with poor sanitation. German 
nutritionists (1) doing infant feeding 
experiments have reported that human 
milk does not coagulate upon the addi- 
tion of acid or rennet. Still they ob- 
served frequently that the saliva of 
infants would contain curd particles 
of human milk within a few minutes 
after feeding. This was taken to in- 
dicate that the gastric juices and the 
saliva of infants contain enzymes 
which are capable of curdling human 
milk and presumably also cow's milk. 
Everyone is familiar with the hesi- 
tant and playful manner in which 
infants occasionally create pauses dur- 
ing feeding. It is just possible that 
in such pauses enough back pressure 
may be produced momentarily to push 
minute amounts of saliva into the 
bottle and thus introduce some of 
the coagulating enzymes. An accumu- 
lation of this material together with 
inadequate sanitation might at times 
cause coagulation of the milk. 





(1) Lemke, Uber die Gerinnungsunter- 
schiede zwischen Fraven and Kuhmilch und 
die Angleichung kunstlicher Nahrungen durch 
Kalkentzug aus Kuhmilch. Monatsschrift fur 
Kinderheilkunde 99: 409-421 (1951). 





LOOKING FOR A CAN WASHER? 

CHANCES ARE YOU'LL FIND THE NAME 

OF A REPUTABLE MANUFACTURER IN 
THE BUYER'S GUIDE—P. 116. 














Will Concentrated Milk 
Revolutionize Industry ? 


The milk industry is on the threshold of the most revolutionary 
change in its history: 

The interstate sale of concentrated milk on a widespread basis. 

So claims Roland W. Bartlett, professor of agricultural economics, 
College of Agriculture, University of Illinois. He has assembled an 
impressive set of facts and figures to support his claim. 

He asserts the revolution will take place in two stages: the sale 
of fresh concentrated milk that has to be kept under refrigeration 
will be stage one; the sale of sterile, storable concentrate that can 
be reconstituted with no undesirable flavors will be stage two. 

There is no doubt in Prof. Bartlett’s mind about consumer accept- 
ance of fresh concentrate. This acceptance is related directly to price. 
Concentrate has been available in several hundred California stores 
since 1951. In San Francisco, he points out, where the price of con- 
centrate has been three cents a quart below that of whole milk, 
concentrate sales have been around 25 per cent of whole milk sales. 

In Los Angeles, where the concentrate price has been two and 
a third cents less than whole milk, concentrate sales have been 15 
per cent of whole milk sales. 

In the surplus-producing areas of central California, with only 
a half-cent differential, concentrate sales have been negligible. 

Citing the lower cost of evaporated milk wherever it competes 
with fresh, whole milk, Prof. Bartlett is convinced that concentrated 
milk has a tremendous sales potential. 


He maintains that distributor handling margins can be reduced 
through high-volume handling at all levels—processing, distribution, 
and sales and through small numbers of large dealers such as in the 
Washington, D. C., market, where there are only eight distributors. 

As a concomitant development, the professor foresees a decline 
in the Class I price of milk. This will be accomplished, in his view, 
through the free flow of concentrate from low-cost surplus producing 
areas to high-cost deficit areas. For example, in January 1956 the 
Class I price of milk in Jacksonville, Florida, was 15.5 cents a quart, 
or 6.9 cents above that in Chicago. “Transportation costs of the con- 
centrate to Jacksonville have been less than 1% cents per third quart,” 
he maintains. If fresh Chicago concentrate, therefore, were shipped 
to Jacksonville, net savings of 5.4 cents a quart would be possible on 
the cost of the raw product alone. 

Professor Bartlett prognosticates that concentrate will bring about 
a decrease of five to 10 cents a quart to consumers; an increase of 
15 to 20 per cent in per capita milk sales nationally; a decline of 
milk production in high-cost areas and an increase in low-cost areas; 
and a sharp decrease in distribution costs and Class I prices. 








LICK THE 2 AND 4 


QUART PROBLEM WITH CAMPBELL 
MULTIPLE (2) QUART ©) HANDLES 
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SALLY CANCO 
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Milk Cartons with Campbeli Multiple 
Quart Handles end breakage and De- 
posits. Easier to carry...easier to pour. 
Stores that have used old-style gallon 
packages have greatly increased their 


sales (business was actually doubled in 
one case). Campbell Multiple Quart Han- 
dies come in Pyramid or Canco style. No 
special machinery required. Write for 
samples and prices. Address Dept. AM-4 


CAMPBELL BOX & TAG COMPANY 


Corner Main and Sample Sts., South Bend 23, Indiana 
Phone ATlantic 9-5576 
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The best behaved containers are coated with these 





CONOCO DAIRY WAXES 


made specifically for Pure-Pak operations 


Conoco Super Cote with Polyethylene 


Smart, Satin Finish. Makes your con- 
tainers good to look at .. . nice to 
handle. Count on it for a smooth, even 
coating. 


Extra Toughness and Strength. Excep- 
tionally tough film offers far greater 
resistance to scuffing and marring. 


Keeps cartons straighter by imparting 
additional strength to the paperboard. 
Reduces Wax Consumption. Coats more 
cartons-per-pound of wax. Increases 
have run as high as 21%. 

Highly Recommended for Buttermilk and 
Orange Drink Cartons. 


Conoco Dairy Wax 


Rapid Carton Saturation. Quickly and 
thoroughly penetrates the carton. 
Conoco Dairy Wax enhances the 
strength of your container. 


April, 1956 


Uniformly Effective. No let-down in wax 
strength and wax coating. The same 
invariable high quality —container after 
container. 


© 1956, Continental Oil Company 
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Continental Oil Company 


DISTRIBUTED BY 


Pure-Pak Division 
Ex-Cello Corporation 


1300 OAKMAN BOULEVARD 
DETROIT 32, MICHIGAN 
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JUSTIFIED PRICE CUTTING 

From a decision of the Fed- 
eral District Court in California 
that price reductions by the 
Arden Farms Company and its 
subsidiaries did not violate the 
provisions of the Robinson- 
Patman Act against price cut- 
ting, the Balian Ice Cream 
Company and others, who had 
brought this action, appealed to 
the United States Court of Ap- 
peals. This judgment a few 
months ago was affirmed by that 
court. 

In the decision of the lower 
court from which this appeal 
was taken, it was said of justi- 
ficable price cutting, “In any 
competitive economy we cannot 
avoid injury to some of the com- 
petitors. The law does not and 
under the free enterprise system 
it cannot guarantee business men 
against loss. That business men 
lose money or even go bankrupt 
does not necessarily mean that 
competition has been injured. 

“The right of a seller to lower 
his price in good faith to meet 
the equally low price of com- 
petitors in the sale of goods of 
like grade and quality, is in real- 
ity the right to compete. For, 
to deny a seller the right to meet 
his competitor's lower price to 
his customer is in fact to deny 
him the right to compete with 
that competitor.” 

In the opinion of the appel- 
late court sustaining this decision 
was made a further comment on 
justied price cutting. “The prin- 
cipal contention on appeal seems 
to be that because they had an 
established price in the Los An- 
geles area at which they were 
making money, no one could cut 
the prices for the benefit of the 
public in that area unless it cut 


By ALBERT W. GRAY 


prices in every other area in 
which it did business. 


“The implication is that prices 
can never be lowered by a con- 
cern which does any interstate 
business in one area if it fails 
to make a corresponding cut in 
every locality where it does bus- 
iness.” 

To this the court added the 
conclusion, “Such a situation 
would not be in the public inter- 
est. The people are interested in 
obtaining goods at the lowest 
price possible if competition is 
not vitally affected thereby. The 
assumption suggested above 
would ring the death knell of 
competition.” 





Balian Ice Cream Co. v. Arden Farms 
Co., C.C.H., Trade Reg., Sec., 68,186. 
U.S. Court of Appeals, October 31, 
1955. 


INTERFERENCE WITH 
MARKETING AGREEMENT 
Contracts were made by the 

Pure Milk Association with ap- 
proximately two hundred Illinois 
dairy farmers who, at the time, 
were selling their milk to the 
Kraft Foods Company. In these 
contracts was the provision, “As- 
sociation shall pay or, at its 
option, authorize the buyer to 
remit to member all money due 
for member’s milk less 25 cents 
each year for a subscription to 
‘Pure Milk’ and the amount de- 
termined by its Board of Direc- 
tors as required for Association, 
which member authorizes it to 
deduct, and directs the buyer to 
pay the Association upon. its 
demand.” 

Following the making of these 
contracts the Association wrote 
the Kraft Foods Company ask- 
ing that it “kindly remit all 


ON THE LEGAL SIDE 


money payable for milk received 
from members of this association 
directly to this office.” 


To this Kraft Foods Company 
replied, “For over forty years 
we, at Stockton, have valued the 
privilege of serving and working 
directly with our patrons and 
we sincerely regret that this re- 
lationship must be changed in 
any respect.” This, that com- 
pany followed with a query to 
these farmers, asking whether 
they intended to pay their dues 
directly to the Association or 
wished this done by Kraft, with 
a postal card enclosed in each 
instance for a reply. 


When the action by the Pure 
Milk Association against the 
Kraft Foods Company for inter- 
ference, came before the Illinois 
appellate court, it was said in 
holding Kraft Foods Company 
liable in damages to the Asso- 
ciation for its interference with 
these contracts, 


“This contract, executed by 
the Pure Milk Association and 
its members, created a principle 
and agent relationship to which 
Kraft Foods Company was not a 
partner. That company was ad- 
vised of that relationship which 
existed between the Association 
and its members and in the pro- 
visions of the contract which 
established the principal-agency 
relationship. Under the authori- 
ties it owed the Association the 
duty not to persuade or solicit 
its members to breach their con- 
tract. Kraft Foods Company vio- 
lated that duty and is respons- 
ible to the Association for the 
damages occasioned thereby.” 





Pure Milk Association v. Kraft Foods 
Co., 130 N.E. 2d 765, Illinois, Decem- 
ber 30, 1955. 
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FARM 
PICK-UP 
TRUCK 
TANKS 








reasons why... 


LOWEST CENTER OF GRAVITY 
means easier, faster handling of load. 


MANY DESIRABLE EXTRAS IN- 
CLUDED AS STANDARD EQUIP- 
MENT. WALKER Bulk Pick Up Truck 
Tanks are priced complete and include 
Cord Reel ... Back-Up Lights ... Dome 
Light . . . Undercoating . . . All Direc- 
tional Lighting (including truck chassis) 
..+ Full Skirting and Mounting On Your 
Chassis. 


ROOMY TWO COMPARTMENT 
CABINET .. . Imitated but not equalled. 
Easy accessibility to all parts. Complete 
visibility in cabinets at correct working 
height . . . finest workmanship. 


RUGGED AND STRONG...WALKER 
Tanks have actually been subject to 35 Ib. 
Hydrostatic Internal Pressure. Recogniz- 
ing that an extra degree of ruggedness 
must be built into farm bulk pick up tanks. 
WALKER designs and produces its own 
one piece pressed heads and employs 
heavier gauge materials. 


USER PERFORMANCE ... one out of 
every four bulk routes is served by a 
WALKER tanker. 


Write for free descriptive literature. 


STAINLESS EQUIPMENT CO., New Lisbon, Wisconsin 
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Relation of Temperature Control 


to Engine Life 


HIS DEPARTMENT recently 
asked some 25 dairy fleet opera- 


tors a number of questions about 
engines and engine life as it pertains 
to route trucks. The questions were a 
mixture. Some were designed to show 
actual experience. Others were in- 
tended to give the operator a chance 
to express his opinion on changes that 
would make the engine last longer in 
this type of service. 


One of the informational nuggets 
turned up by this sampling is that all 
trucks involved in it were governed. 
Not only that, they were governed to 
a narrow speed range. About thirty- 
five to forty miles per hour catches 
the route trucks. This obviously is a 
step in the right direction so far as 
engine longevity is concerned to say 
nothing of accident prevention. It 
makes very clear the operator’s sin- 
cerity of purpose in attempting to 
stretch engine life. 


There were one or two complaints 
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about engine governors not being all 
they might be but this is to be ex- 
pected. Complaints would be found 
in any segment of the fleet industry on 
this score. Governing engines is a very 
difficult job. It can 
but the price is prohibitive. 


be done better 
For the 
most part governors are pretty satis- 
factory if the driver is not continu- 
ally riding against it or trying to 
“jimmy” it to get more speed. 

The life of an engine to re-ringing 
according to these answers is so varied, 
it cannot be said to present a con- 
fusing pattern. It can just be said to 


be confusing. The mileages given, 


range from 10,000 miles to 60,000 
miles. The stages in between are in 
almost any increment you desire. 


There does seem to be some evidence 
that the greater mileages are obtained 
in the more temperate climates. This 
finding is not clear and conclusive but 
there is some evidence that the warm- 
er the temperature the longer the 
engine life. 


This lays the trouble to tempera- 


ture control which has always been a 
problem with slow moving, frequent 
stop trucks. of the 
lubricant is always present if the tem- 


Contamination 


perature cannot be maintained at a 
reasonable operating temperature, 
Various acids form in the crankcase 
as well as emulsion deposits and these 
two undersirable characters embarrass- 
parts of the engine that ordinarily 
stand up for many more miles when 
operated under more desirable con- 
ditions. 
Life Potential 


The interval between valve reseat- 
ing shows as great a range as the 
ring life but the relationship between 
the that 
about two thirds the life potential as 


two indicates valves have 


the piston rings. However, it must be 


remembered that most of the valves 








are salvaged by reseating. Valve re- | 


placement is relatively low. 


Comparing piston ring and valve 
replacement to complete engine over- 
haul, it appears that most operators 
run to the first re-ring job and then 
get about the same number of miles 


| 
| 


before the rings are again replaced as | 


part of a complete overhaul job. This 


MODERN! EFFICIENT! ECONOMICAL!—THE Aeadall 


150° AUTOMATIC DUMPING SYSTEM 


LESS INITIAL INVESTMENT . . . LESS SPACE REQUIRED... 
LESS EQUIPMENT TO MAINTAIN 


PROVIDES — 
Greater sanitation . . 


. Better control . . . More accurate com- 


posite samples . . . Less operator fatigue . . . Less steam required 


to operate . 
wearing parts . 


. . Less power required (One Power Unit) . . . Fewer 
. . Plus the regular features which have made 


KENDALL WASHERS the watchword of the Dairy Industry for 


over 29 years. 


@ KENDALL-LAMAR CORP. - POTSDAM, N. Y. @ 
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THERMO KING 


—| HYDRAULIC-DRIVE UNITS 


tempera- Thermo King’s new Model “‘H” units for insulated 
truck bodies are specially designed to operate from 
power supplied by your truck engine. 

This new hydraulic driven truck refrigeration 











s been a 


frequent 









































important advancement in transportation refrigeration 
by THERMO KING! 
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a of the system is simple in design and in operation, making 
the tem- the new Model “‘H’’ almost maintenance-free. 
ved at a New Hydra-Drive units are made in two styles 
_,.... | —straight hydraulic drive and a combination hy- 
Ta draulic and standby electric motor drive. ; 
crankcase “H” Models are available for all size straight 
ind these truck bodies and for all temperature requirements. 
ulema Here are some of the important features of caer 
linaril Thermo King’s new Model ‘‘H”’: MODEL "HA 
rdinarily 
trea 
les when @ LIGHTWEIGHT—as low as 455 pounds; durable and OPERATION OF NEW MODEL "H 
tble con- lightweight frame, built for rugged road service The spare horsepower developed by your truck engine oper- 
@ Patented SINGLE-PACKAGE construction—The unit is ates the Thermo King hydraulic pump. This pump is either 
easily installed and if ever necessary, easily removed belt-driven by the crankshaft or driven through power take- 
without disturbing the cargo off. This specially designed precision Thermo King pump 
— @ Available with AUTOMATIC DEFROST powers the hydraulic motor, which in turn drives the com- 
at- pressor. 
e as the | @® AUTOMATIC TEMPERATURE CONTROL—Set your This hydraulic motor operates at a constant speed whether 
| between temperature, snap a switch, Model ‘'H” keeps your your truck engine is idling or fully accelerated. Thus, there is 
ves have load at the constant desired temperature no variation in the refrigeration capacity of the unit. 
tential as 
t must be 
he valves 
Valve re- | 
ind valve 
zine over- 
operators 
and _ then 
- of miles f MODEL "HM" 
placed . Refrigeration with new Model "H” as shown in the 
job. This sketch above by "forced convection” cooling. The air 
| in the truck is drawn through the cooling coil where the 
ill heat is removed. The cool air is then blown back into 
a the truck body and over the cargo. The air moves 
hall —— Fy downward, under and around the lading, and again 
= I flows through the cooling coil. Model "H” is another 














. 

; Please send me complete specifications on the new THERMO KING Model "H”. AMR Mail to: 

I 
om- I Nome THERMO KING 
ired . I 
wer y Company 44 SOUTH 12th STREET 
= : oem MINNEAPOLIS, MINN. 

1 , 2011 E. 65th Street 
' i City State West Coast Branch Les Angeles, Colifornie 
s Me ttt ee ee ee 
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of course, is not true of the valves. 





In a complete departure from this 
practice, a number of operators indi- 
cate that their rings last to a complete 
overhaul job. This may represent more 
of a difference in the way the fleet 
operator looks at it rather than a rela- 
tionship of the life of parts. Some 
operators figure that when blowby and 
lack of power plus high oil consump- 
tion show the need for re-ringing, they 
pull the 
give the 
inspection. To 










engine out completely and 








engine a complete internal 
them this is a com- 
plete overhaul even though they sal- 
vage a high proportion of the original 
parts. Other operators re-ring the first 
time with the 








engine in the chassis 
and are not so curious about looking 


at everything. 







It all depends upon 
the man’s experience built 
upon specific climate, 
type of route, 


which _ is 
conditions of 




























and also specific makes 
of engine. 
Gripe on Carburetion 

Several of our operators are not sat- 
isfied with carburetion. 
it should be that 
about as accurate 
as can be 


For their sake 
trucks 
carburetion 


said route 
require 
obtained. 


They are con- 


for performance you can BA NK on 


SUPERIOR COMBUSTION INDUSTRIES INC 
TIMES TOWER, TIMES SQUARE, NEW YORK 36, N.Y 
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offer PACKAGED BOILERS 


© Completely factory assembled and fire tested. 
©@ Fully automatic operation. 

© 4-pass down draft design. 

© Built-in induced draft. 

© 80%, thermal efficiency guaranteed. 

© From 20 to 600 b.h.p. Burns oil, gas or both. 










Unprecaalee 


STEAM GENERATORS 
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Valves have about 
two-thirds the life 
potential of piston 
rings but most valves 
are salvaged by re- 
seating. Valve re- 
placement is rela- 
tively low. Most 
operators run the 
first re-ring job and 
then get about the 
same number of 
miles before the rings 
are again replaced 
as part of a com- 
plete overhaul job. 


stantly running up and down the en- 
gine speed scale and they really do a 
One of 


is that the engine idles too rich. 


lot of idling. 


ling out the idle 


providing the right mixture for accel- 


eration is quite 


mixture 


a job. 


os 


mises have to be made somewhere 


Dairy operators are cognizant of 


the complaints their troubles with temperature con- 
trol—that is trucks 


then are running too cool. A number of 


Level- 


they know route 


and 


them mention that they need tempera- 


Some compro- (Please Turn to Page 149) 








YOU CAN SAVE WITH Saveé- Matic 


SHORTY TANKER 


IN YOUR 
BULK MILK 
PROGRAM 


This Shorty Tanker is 
a portable insulated 
milk tank complete 
with pump and hose. 
It is available in three 
capacities — 
Models 
A- 5 - 5,000 Ibs. 
A- 8 - 800 gals. 
A-10 - 1,000 gals. 





WRITE TODAY FOR 
COMPLETE INFORMATION 


THE Schlueter c1 £0. 


JANESVILLE, WISCONSIN 
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a| Sharples Leads Again.... 
=\| The NEW 10-X SEAL 


j)| MASTS TEN TIMES LONGER!” 
YJ 
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new here 


izant of 
ture con- 
te trucks 
imber of 
tempera- 
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*Dozens of Separator tests in dairies 
show that Sharples 10-X seals 
last as much as 30 times longer. 


Big savings year in and year out—that’s what the amazing new 


." Sharples 10-X seal means to present and future Sharples owners 


ted ... Savings not only in seal cost, but in long, trouble-free service. 
ete ; 

se. All new Sharples machines are equipped with the new 10-X... 
ree 


all replacement seals for Sharples machines now in service will be 
the 10-X—the exclusive Sharples seal that outwears by ten times. 











als. 
als. 
ON 
dairy equipment division 
THE SHARPLES CORPORATION 
2300 WESTMORELAND STREET « PHILADELPHIA 40, PENNSYLVANIA 
CHICAGO © NEW YORK *CLEVELAND ®* HOUSTON © SAN FRANCISCO 
— Sold and serviced by reliable dealers everywhere. 
k Review — April, 1956 83 








oe 


° s 
be 


ors. 


Central office of England’s Milk Marketing Board is located at Thames 










Youll See Your Oum 
Business ina Meu | 
Perspective When You 
Read 





| 








Ditton in Surrey. Board, created by the government, markets the milk of 
all the producers in England and Wales. 


An American View 
of the English Dairy Industry 


URING THE YEAR 1953-54 

eighty-one per cent of your 

total milk supply was sold as 
liquid milk. The total gallonage con- 
sumed was 1,377 millions. With your 
population at the end of 1953 at 
44,166,000, this represents a per cap- 
ita consumption of approximately .69 
pt. per day. This is a definite decrease 
from the preceding year when 87 per 
cent of your total supply was con- 
sumed in liquid form. 


In our country at the present time 
we are, attempting, by vast promo- 
tional efforts, to get our people to 
consume three glasses of milk each day 
The campaign as tried in individual 
markets has been very successful. The 
consumption of three glasses per day 
is equivalent to 589 pounds or 57.2 
imperial gallons per capita. If this 
volume of liquid consumption of milk 
could be achieved in your country, 
your farmers would need to produce 
2,526 million gallons or nearly twice 
your present output of milk for liquid 
consumption. 

In view of this tremendous unde- 
veloped potential for liquid milk sales, 
I strongly recommend that all of your 
promotional activities be centered 
around the three glasses theme. I have 
presented this campaign in its entirety 
to many leaders of your industry. The 
theme of this campaign was developed 
principally by the American Dairy 
Association, and is one based wholly 
on a sound nutritional approach. In 
all the markets where it has been tried 
in our country, sustained sales averag- 
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By ALVIN A. SCHOCK 











In the fall of 1954 Mr. Alvin A. Schock 
of Terrace Park Dairy in Sioux Falls, 
South Dakota was accorded the unique 
honor of reviewing the dairy industry in |} 
England. The review was made at the 
request of England’s Milk Marketing 
Board, an organization created by the 
government for the purpose of market- 
ing the milk produced by farmers in 
England and Wales. Mr. Schock was also 
asked to introduce American cottage 
cheese manufacturing procedures to the 
English industry. 





Upon the conclusion of his work Mr. 

A. A. SHOCK Schock wrote a remarkable report which 

we are happy to publish. The report is 

remarkable, curiously enough, not so much for what it says about 

the dairy industry in England, fascinating as that part of it may be, 
as it is for what it says about our American industry. 


Addressing the Milk Marketing Board Mr. Schock wrote, “I have 
been in your country for little more than four weeks. Much too short 
a period in which to form an accurate critical appraisal of your dairy 
industry. Most difficult to grasp in so short a period is the whole of 
the general economic conditions as they relate to the dairy industry. 

“Following is a semi-critical report as per your request with sug- 
gestions as to how your industry may be improved. As you read this 
report, please bear in mind that I in no way intend to belittle your 
industry nor to set out the dairy industry of my country as an exam- 
ple of supreme achievement. Your industry is well advanced and 
there is much that we of our country can learn from your people.” 











ing up to 15 per cent increases were [ am informed that less than 10] 
achieved in very short periods. per cent of your people in this natiot 
Obstacles to the obtaining of max- possess refrigerators. Liquid milk sales 
imum results from an advertising are greatest in those homes having !& 
campaign frigeration for safeguarding milk. Av 
1. Lack of Refrigeration by the integral part of the promotional cat 
Consuming Public paign should, therefore, induce com}™* =! 
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THE DE LAVAL 
“VACU-THERM” PASTEURIZER 


Assures Pure Milk Flavor 
Without Dilution or Loss of Product 

























How to rid milk of trouble-making, costly off-flavors 
and feed odors effectively without causing dilution or 
loss of product has been an unsolved milk plant 
problem .. . until now. 


Now an exclusive De Laval development—the elimina- 
tion of steam injection—solves the problem completely. 


stry | F 
| 











TT 
With the new De Laval “Vacu-Therm” Pasteurizer, 

| t; _e- fad ; odor-laden gases are liberated and removed without 
rr a a | : dilution or product loss... without possibility of product 
beh : contamination . . . without shrinkage of cream line... 
try in without costly steam controls. 

al The all-stainless steel De Laval “Vacu-Therm” Pasteur- 
y the izer is available in capacities up to 25,000 pounds of 
jarket- milk per hour. If you are interested in producing milk 
ers in of uniform quality and uniform natural flavor every 
1s also day in the year .. . write for complete information now. 
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A tank truck at Mortlocks Modern Dairy 
in London. Mortlocks made the pages of 
American newspapers in recent months 
when it introduced a series of spirit 
flavored milks. They are available in 
four varieties; whisky, rum, brandy, and 
gin. Shum shucshesh has been reported. 





Although not the main type of liquid 

milk distributed in England, sterilized 

milk is widely sold. It is hauled in open 

vans without protection against the ele- 

ments. Says Mr. Schock, “It keeps indefi- 
nitely, tastes awful.” 


capacity of over 1,000,000 units daily. 


. hy - =m i" sn al . 
gl heen | 
















One of the brightest diadems in the British industry’s tiara is 
the new plant of Express Dairy Company of London. Described 
as “the most modern milk plant in the world,” the plant has a 
It is fully mechanized 
and can handle this volume with a labor force of 200 people. 


sumers to acquire refrigerators as 
early as family budgets permit. I 
understand that a deferred payment 
policy is now operating in your 
country, and your efforts in getting 
the consumer to purchase refrigerators 
rather than some luxury item may be 
a blessing not only for the continued 
welfare of your industry but the gen- 
eral welfare of the consumer as well. 
Promotional activities along this line 
can be joint with manufacturers of 
refrigerators and electrical companies. 
The food saving aspect and its greater 
palatability can be stressed in pro 
moting the sale of refrigerators. 


2. Type of Milk offered for Liquid 
Consumption 


Realizing that sterilized milk is not 
the main type of liquid milk offered 
for sale in this country, I must, how- 
ever, point out that it cannot be con- 
sidered a product lending itself to in- 
creased sale of liquid milk About the 
only good thing one can say for it is 
that it does possess the great virtue of 
prolonged keeping quality. 


Many of your distributors have in- 
formed me that homogenized milk is 
not acceptable to the British public. 
I challenge this outlook. In fact one 
London firm is now processing only 
homogenized milk and distributing it 
successfully. 

Homogenized Vitamin D fortified 
milk is a great success in the United 
States. The preponderance of homog- 
enized milk to milk in 
many of our larger markets percentage 


cream-line 


wise is in excess of 90-95 per cent. 
Our public generally pay a premium 
for this milk and thoroughly enjoy its 
better flavor. It has not always been 


so. Like any new product its virtye 
must be extolled by proper promo. 
tional efforts. 

Though costs of 
slightly advantages 
accrue to the processor distributing 


processing are 


higher, distinct 





homogenized milk. His WOITY ove; 
depth of cream line will be complete) | 
banished. The higher pasteurizing 
temperatures, that can and should } 
used, give the product an “urban 
flavor which not only gives the mik| 
a more palatable appeal, but greath 
extends its keeping quantities. I 
homogenized milk some 
special precautions must be observed 


processing 


It is not my purpose to discuss these] 
here. However, I should point out} 
the delivery vans, lorries, etc., now 
open to sun-exposure would need to 
be covered to prevent serious flavor 
defects. 

In private conversation with people 
of the industry I have suggested that 
they place on the market a 12 per 
homogenized 
“cereal 


content 
labelled 
half and half. This is a very popular 
item in the U. S. and Canada and 
has truly demonstrated itself as a 


cent butterfat 


product cream” or 


product capable of increasing greatly 
total utilization of butterfat by the 
the consumer. My only purpose in 
mentioning it at this time is that this 
product is a companion of homogen- 
ized milk. 
be poured off from the latter, conse 
quently the customer is, in a_ sense, 


Cream, of course, cannot 


compelled to purchase it for her nom 
whipping cream requirements. There 
are those who say there is no need 





for such a product and that the prod- 
called 


quately serves the consumers’ need. 


uct now single cream ade-| 





Photo at right shows the filling room which is equipped with 
facilities for ten filling lines. Fillers with a capacity of 190 bot- 
tles a minute are used exclusively. Picture below shows storage 
and pasteurizing floor. 
pasteurizing capacity is 80,000 pounds per hour. 


Storage capacity is 450,000 pounds, 
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Champs with a new 
power punch! 


These new Task-Force jobs pack the biggest power 














punch in Chevrolet truck history with the most modern 
engines in the industry! They’re the new champs of 
every weight class with a V8 for every model and an 
ion automatic drive for every series! 








Soe ae ena 
CHEVROLET 4 7 











High-powered V8's and 6’s! 
Short-stroke V8’s are standard in all L.C.F.’s and new heavy- 





ped with 
190 bot- 
; storage 
pounds, 
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weight haulers (extra cost in other models), with the big new 
322-cu.-in. Loadmaster in models rated up to 32,000 lbs. 
G.V.W., 50,000 G.C.W.! New sixes are more powerful than ever! 


Work-saving automatic drives in every series! 
| There’s revolutionary new Powermatic, with 6 forward speeds, 
| for most middleweights and heavies! Hydra-Matic for all 

truck models rated up through 11/5 tons! Both extra cost 

options. See your Chevrolet dealer for details. . . . Chevrolet 
» Division of General Motors, Detroit 2, Michigan. 





Fouevnoier Am Sh AY Va Ob =f AVA 10) A De 
TASK:-FORCE TRUCKS 


Anything less is an old-fashioned truck! 


April, 1956 











This is not so. Sales of single cream 
are far from approaching a satisfac- 
tory level in your country. The reason 
for this is simply the fact that with 
its 18-20 per cent fat content it is 
either not rich enough for whipping 
or too heavy for use on breakfast 
cereals and fruits. Mention should be 
inserted at this point of your “double” 
cream product having a fat content of 
40-50 per cent. This high butterfat 
cream product makes a small quantity 
appear overly priced and consequently 
unattractive to the consumer. Con- 
sideration could perhaps be given to 
placing a product on the market hav- 
ing a fat content of approximately 
36 per cent. A product of this butter- 
fat content has excellent whipping 
qualities and would of course be at- 
tractively priced to the consumer. 


Further mention should be made of 
the sale of homogenized milk and 
“cereal cream” as companion prod- 
This approach to the sale of 
two new products goes counter to 
some of the thinking of your industry 
people. My only comment is that we 


ucts. 


render our customers a service when 
we prevent her pouring off cream 
from milk. All members of the family 


The Hing feero” Recirculated Ice Water System 





Eliminates using an Agitator Motor 


Patented Built-In Louvers provide 

Automatic Agitation without power, 

using only the suction of the 
recirculating pump 


@ No propellers, submerged bearings, or extra 
pumps to give trouble. 


4 ‘''King Zeero’’ No. E-612-W Ice Builders in use at Sturte- 
vant Dairy Products, Rock Island, IL. 
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require the whole of the milk as such 
from a nutrition standpoint, and the 
diet should definitely be supplemented 
with additional butterfat as obtained 
from cream and butter. 


+ 


3. Margins as Related to Promotional 
Campaigns 

Processors of your country receive 
approximately 25 per cent of the con- 
sumers, cost of milk to defray all costs 
of processing, distribution, advertising, 
etc. This compares to approximately 
50 per cent received by the processors 
in the U. S. Conditions between the 
two nations are quite dissimilar, yet 
it does appear that margins allowed 
your distributor are not adequate to 
fully defray expenses and allow for 
fair profit. I am led to this conclusion 
by my observation that several of 
your London dairy firms are in the 
grocery business in a rather large way. 
Also, in suggesting that the distribu- 
tors advertise more, their standard 
reply is that there just are not sufhi- 
cient funds with which an advertising 
campaign may be launched. The latter 
must be viewed with considerable 
apprehension. National Milk Publicity 
campaigns are not highly successful in 
the absence of participation by the 





4300-14 W. Montrose Ave., Chicago 41, Il. 


industry in each individual locality 
Food stuffs again are plentiful in your 
country, and your industry faces jp. 
tense competition from these othe 
food trades who appear to be doing 
superior promotional jobs. Many of 
your dairy firms are in fact promoting 
some of these competitive items. Fo, 
example, orange drink has seeming) 
been successfully promoted and I dare 
say only because it affords a mor 
satisfactory margin for the distributor, 
This product, as sampled by me, does 
not have great juice content and from 
a nutritional viewpoint has little rea) 
buy value, but its success does point 
up the results obtainable when a} 
product is greatly 
merchandised. 





advertised and | 
The subject of margins generally 
becomes a matter of serious propor 
tions between producer and distrib- 
utor. The producer rightly wants as 
large a share of the consumers’ paying 
price as will bring him a fair profit, 
On the other hand he does not wish to 
see the price of milk so high as to 
bring about buyer resistance. 
Prices for milk retail are approxi- 
mately 40 per cent cheaper in this 
country than in the U. S. This is rela- 








@ Sufficient velocity, turbulence and length of 
travel adequately cool the water on its way | 
through the ice field. 


329-349 ICE WATER assured at all times 


@ The “King Zeero” delivers the COLDEST water 
LONGER, for less outlay. -- affords maximum 
economy in operation and maintenance. Smaller 
compressor needed lowers demand charge. 


The sales representatives of the leading lines 
of dairy and refrigeration equipment me 
on you will be glad to discuss details with you. 


THE KING ZEERO COMPANY 


o call 


PTA aes 
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Mr. Sidney Lerner, Assistant Foreman, checks the K24X pressure gauge as the 3500 gph machine nears 
the end of its daily run. The efficient Gaulin homogenizer valve enables Tuscan Dairy to produce consistently high quality homogenized milk, 
to the satisfaction of its many customers. 


Tuscan Dairy Farms Picks 3500 gph 
GAULIN Homogenizer for Increased Production 





In the last twelve years, Tuscan Dairy Farms has seen homogenized 
milk volume go from a 200 gph Gaulin unit to the present 3500 gph, 








rT, K24X. And there are two more Gaulins installed in their Union, 
New Jersey plant. A 2000 gph Gaulin, which the K24X replaced, is 
installed for standby; and a 600 gph Gaulin is used exclusively 
for by-products. 
extra Tuscan Dairy added the 3500 gph unit so they could process their 
increasing volume in shorter time. Right now they meet their daily 
th of requirements in an easy eight-hour run. Tuscan Dairy Farms is one of 
: way the largest independent dairies in New Jersey, servicing some sixty 
retail routes and over forty wholesale routes — processing approxi- 
mately 100,000 quarts of fluid milk a day. 
times There is a wide selection — in fact the widest in the industry — of 


Mr. Leo Greenstein, Plant Manager, and Mr. J. W. Gaulin Homogenizers for your own particular operation. Find out 
water Mayne, Vice President of Wisner Mfg. Co., Gaulin ; 


, declers, discuss the improved vitra-sonitary pecking how this complete range of capacities can help you get more homog- 
ximum used on the K24X. Mr. Greenstein also reports: ‘'Our enizing capacity for every dollar invested. Write: The Manton-Gaulin 


maller volume operation demands dependable operation Mfg. Co., Inc., 49 Garden Street, Everett, Mass. 
and we are extremely satisfied with all the Gaulin 
Homogenizers we use." 





Manton -Gaulin 


World's largest manufacturers of homogenizers, triplex pumps and colloid mills 
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T. PEACOCK 


Chairman of the Milk Marketing Board. 
Mr. Peacock is a farmer. 





H. W. EWING 


Head of Creameries in the marketing 
organization. 


tively speaking and does not allow 
for differences in purchasing power. 
Based on purchasing power milk is 
actually dearer here than in the U. S. 
Prices received by your farmers for 
liquid milk on the other hand are 
only about 20 per cent under those 
received by our producers. 

It would appear, therefore, that rel- 
atively speaking the producer is bettei 
situated here than in the U. S. The 
fact that this situation does exist may 
in part account for declining milk 
sales with lower producer pool paying 
prices. Distributors, though perhaps 
making a profit, have streamlined their 
operations package-wise and product 
wise to allow for operation within 
allotted margins. They have “zoned” 
their areas of retail distribution elim- 
inating competition and have asked 
their roundsmen to peddle maximum 
loads of milk generally without greater 
real remuneration. 
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W. R. TREHANE 


Vice-chairman of the Board and head of 
the National Milk Publicity Council. 





J. L. DAVIS 
General Manager of the Board. 


I am not about to suggest that 
producer prices be lowered to allow 
greater margins for the distributive 
trade so that the latter can concentrate 
more wholly on selling and merchan- 
dising milk of better quality and 
greater variety. It is entirely possible 
that producer prices are not now ade- 
quate as related to total costs of pro- 
duction. I will, however, suggest that 
the milk now going to the consumer 
Even 
milk prices are dearer than in the 


is underpriced. though your 
U. S., the consumer is still getting the 
expensive nutrients in milk for half 
the amount it would cost her to get 
the equivalent nutrients from other 
food sources. 

This leads me to the suggestion that 
relative price of milk be adjusted up- 
wards in an orderly manner allocating 
the moneys equitably to producer and 
distributor according to shown need. 
This should be done with the view to 


benefit not only producer and dis. 
tributor, but the employees as well, 
The further suggestion is made that 
roundsmen be dignified in their voca. 
tion by designating them “salesmen” 
or “driver-salesmen”. Since they are 
always on the front line so to speak 
and have great opportunity to make 
additional sales, extra pay incentives 
should be provided based on their 
ability to increase liquid milk sales, 
The Sales of Milk Through Restau- 
rants, Hotels and Other 
Establishments 


Eating 


Since my arrival in your country 
I have been much shocked by the 
almost outright ridicule one is given 
when asking for milk in an eating 
establishment. For the most part, 
waiters give one the impression that 
they don’t think one means it. If one 
does finally succeed in obtaining a 
glass of milk the price charged makes 
it appear that milk is very scarce in- 
deed. 

Every day in your nation millions of 
people eat lunch and dinner out. They 
drink a lot of tea and coffee. Com- 
mendable indeed is their large use of 
However, | 
that the potential of milk 
sales as milk through these eating 


milk in these beverages. 
dare say 


establighments could become sizeable 
if properly promoted. The problem on 
the outset will be one of education of 
the food establishment operator. Once 
this has been done a demand for milk 
in his establishment must be built by 
proper consumer promotion. The dis- 
tributive industry, almost alone, holds 
the key to developing this market. 
Along with education of the proprie- 
tor and building of the consumer de- 
mand, he must see to it that the milk 
is of the proper type and that it is 
properly dispensed. Homogenized 
milk should be used and this should 
be served ice cold from dispensers 01 
individual bottles. Very attractive, 
moderately priced dispensers are avail- 
able or can be made available. Mer- 
chandising streamers strategically 
placed in the restaurant suggesting 
milk with meals, sandwiches, are most 
helpful and frequently are much 
sought after by restaurant operators. 
Cottage Cheese—A New Dairy Item 

for Britain 

Cottage Cheese is a newcomer to 
your country, having been introduced 
through the efforts of Mr. Nell of the 
Express Dairy Co. 


as recently as 
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Practical new method to improve sanitation and cut 
costs in the dairy industry .. . 


As reported in the American Milk Review, January 1956. 


OLWITE 


PLASTIC LINERS 


DO BETTER JOB AT LOWER COST! 








Send For Your Copy of 

“New Uses of 
Polyethylene in the 
Dairy Industry” 


cently af 
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Now you can save time, labor 


and money ...improve quality! 


LINE YOUR MILK CANS AND 
OTHER PRODUCT CONTAINERS 
WITH 


~ KORDITE 
Single Sowier” 


POLYETHYLENE 
CAN-DRUM-BOX 
LINERS 





Ask Your Dairy Supply Distributor About 
KORDITE’S New Cost Cutting Method 


KORDITE CO. Se-A 
Division of Textron American, Inc. 

MACEDON, N. Y. 

Please send me information on the uses of polyethylene in the dairy industry. 
SI III Saisssbiisssninsasnoninccestiensisunsiicteasmmnnseenelibstiiaisiisalbeaideddentaatitiaimiamtenais 


I Scien con seucticttenctiadecossi/ccs weg ciocaabaacaactonn eee 
Address 











March of this year. Last week I had 
the opportunity of showing some of 
your people a newer and much more 
highly successful method of making 
Cottage Cheese. The new method 
makes possible production of the prod- 
uct more economically, and of better 
flavor and keeping qualities. 


The manufacture of Cottage Cheese, 
though not an entirely simple pro- 
cedure, is not difficult. Good labora- 
tory control is essential, and it is for 
this reason that I suggest that, insofar 
as transportation costs permit, it be 
manufactured in the locality of pri- 
mary distribution. 

The acceptance of Cottage Cheese 
in our country by the consuming pub- 
lic is growing by leaps and bounds. 
One state has a per capita consump- 
tion annually of 13 pounds. This is 
indeed sizeable. With some persever- 
ance upon the part of the manufac- 
turer, it should not be difficult to 
establish in your country a level of 
consumption of 3 pounds per person 


annually. If this is achieved, you 


would find it difficult to produce 
enough manufacturing milk to fill the 
demand. 


The by-product of a cottage cheese 
operation is fluid cream. If the raw 
milk used is separated by the cold 
process a most ideal market cream is 
available for fluid distribution and is 
especially ideal for preparing a prod- 
uct such as cereal cream. Some defi- 
nite advantages accrue to producers 
wherever cottage cheese market is de- 
veloped. It permits the sale of milk 
in its individual component parts, 
namely the skim portion and the but- 
terfat portion. This makes possible 
obtaining a use value higher than can 
be obtained by using the milk for 
manufacturing purposes such as dry 
milk and butter and other types of 
cheese. 

Educating Consumers 

In developing a market for cottage 
cheese in your country great empha- 
sis must be placed on educating the 
consumer. People do not know what 
it is, how to use it, etc. They expect 
it to be entirely different than what 
they actually find it to be. Since large 
sums of money will be required by 
the manufacturer for promoting a mar- 
ket for this product, the producer 
should not necessarily expect to ob- 











5000 gallon transport trailer. Stainless 


tain at the outset a price for his milk 
substantially higher than that which 
he would receive for manufacturing 
milk. 
Advertising Dairy Products 
Advertising of dairy products must 
be continuous and based on accurate 
scientific fact if successful and _ sys. 
tained results are to be obtained. We 
of the industry all know that it js 
a perfect food, and that it pos. 
sesses many virtues that can be suc. 
cessfully promoted. Too frequently we 
make the mistake of talking too sci. 





entifically and in too much detail to | 


the consumer about milk. 
milk does contain the constitutents of 


Though | 


protein, fats, carbohydrates, minerals 


and vitamins in great abundance, it is 
much more effective to pick out one 
of the ingredients essential to health 
and tell of its importance to the con- 
sumer. For the most part the 3-glasses 
campaign is based on the calcium 
story of milk. We all require a vast 


amount of calcium each day and the | 


only practical source is milk or its 
products. Three glasses are needed 
by young and adult alike to supply 
2 PP!) 


(Please Turn to Page 141) 
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Steel Outer Covering. 


Rear service vestibule on farm pick-up tank, 








Dairymen know they can count on the performance of 
Portersville equipment for fast, economical milk trans- 
portation. Engineered by tank specialists, advanced 
= design and careful attention to all sanitary features 
= are a part of every Portersville Transportation Tank. 
Whether you need large capacity trailer transports, 








in single or multiple compartments, or farm pick-up 
tanks, you will find them all at Portersville. Your dairy 
will be better equipped in the future if you specify 
Portersville today. | Write for complete information. 


Portersville 


Statnless Equipment Corp. 


PORTERSVILLE, 1 (BUTLER COUNTY), PA. 
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Optional Accessories 

















sacle $175.00 
Pure-Pak Display Container ..................:0000+ $ 95.00 
Cetntie BIIIE na. ccscnnsccincccrcsceescsncnrecssceceseees $ 37.50 
All Prices F.0.B. Whippany om rn 
Standard Indoor Model . . . $845 © Standard Outdoor Model . . . $945 2 he 











America's Automatic Merchandising Family 


From A Single Unit To A Full Line Vending Installation 


a MANUFACTURING COMPANY, INC. 


SALES OFFICE: 31 East 17th St.; New York 3, N.Y. - Telephone: Algonquin 4-7350 - Factories: Whippany, N. J.; Stamford, Conn. 
Divisional Sales Offices: 2024-26 $. Wabash Ave., Chicago, III.; 310 Whitehall St., S. W., Atlanta, Ga.; 1675 Pacific Ave., San Francisco, Calif. 
MEMBER: DAIRY INDUSTRIES SUPPLY ASSOCIATION NATIONAL AUTOMATIC MERCHANDISING ASSOCIATION 
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MAKING THE CUSTOMER ASK 
FOR MORE DAIRY PRODUCTS 


IS THE GOAL OF —— 


Successful Premium Promotions 


By SAMUEL E. O’CONNELL 


MAJOR PROBLEM facing the 
dairyman in today’s market is 
to increase the consumption of 
products. One solution, of 
course, is to increase the average sale 


dairy 


per customer per delivery. 


A popular approach to this general 
proposition is to develop a_ planned 
advertising and promotional program 
followed up with direct salesmanship 
by the driver-salesman. This, of course, 
poses the big problem facing us to- 
day. Can we accomplish the aim of 
increasing our average sale through 
the use of our driver-salesman? There 
are many dairymen, with whom I have 
talked, who have developed a defeat- 
ist attitude on this point. Some suc- 
cessful operators are overcoming this 
through the use of continued sales 
promotions. It seems to me that it 
boils down to this: If you cannot get 
your men to sell more of your dairy 
products by contacting the customers 
directly, then you must, through adver- 
tising and promotions, bring the cus- 
tomers to the point of actually asking 


for additional dairy products. 


Merchandising dairy products 


through the use of premiums as a 


package container, or mail order self- 
liquidating item, is growing by leaps 
and bounds. The leaders in this field 
are the larger operators who can take 
advantage of volume buying, large 
scale advertising, and the talents of 
special sales promotion and merchan- 
dising experts to handle the job. 
Where does this leave the balance of 
dairies not equipped to handle pro- 
grams of this nature on such an elab- 
orate basis? 

In any promotion one question that 
must be answered is the goal of the 
promotion. Another is what can be 
expected in the way of results? 

The aim of every dairy is threefold: 

1. To maintain its present posi- 


tion market-wire on consump- 
tiori of dairy products. 


2. Sell more products per delivery. 


3. Obtain new customers and in- 
crease their total yearly. 


In addition to these points, there 
are of other factors 
But, from the 
point of view of the sales promotional 


course, many 


equally as important. 


and merchandising manager of a dairy, 


they are first in importance. They are 


WH ka a 


»-s< 


sialeobauu 
(pddhad dba 


A premium should have feminine appeal 

and have good value. A low priced item 

is not always the answer to the need for 
creating a good impression. 


also first in importance to every owner 
and general manager. 


I listened to many salesmen, when 
I was directly associated with dairy 
sales work, who tried to interest me 
in a promotional item by telling me 
of the success other dairies had with 
the item; the volume he sold to them; 
customers. the 
All this 


information was interesting, but not 


the number of new 


dairy obtained and so on. 


persuasive enough to make me want 
to buy the item. First of all, most of 
us know approximately what percent- 
age of our retail customers will buy 
the premium. There is always some 
variation due to the labor conditions 
of each particular market, and_ the 
acceptance of the item promoted in 
that area. What we want to know are 
the averages sold per route by the 
How- 


ever, this information is not always 


dairies that used the _ item. 
available. 

There are many factors to consider 
in the choice of the premium to use. 





Wax in waste water from your carton impregnat- 
ing department eventually means trouble from the 


Prevent wax clogged drain lines with 


temperature . . . evacuate the solids 


drain lines free and clear. 


... keep 
intercepted wax is 


INTERCEPTORS | 








drainage system. Wax clogs pipe lines, creates 
difficult waste problems, and eventually causes 
expensive repairs and shut-downs. 


Solve this problem easily and quickly by install- 
ing Josam Series JNW Interceptors. They inter- 
cept Wax from waste water, regardless of water 


easily removed. 


Experienced Josam engineers are available with- 
out obligation to discuss your waste problems, 
whether the problem is wax, grease, oil or other 
waste materials. Write for Manual “W’—the 
authority on waste interception. 


JOSAM MANUFACTURING COMPANY 


stallation. Available in sizes 
MICHIGAN CITY Dept. MR INDIANA from 21 to os gallon ca- 
pacity. 





SERIES JNW 


Josam Wax Interceptor 
All welded steel construc- 
tion, Permakote finish. For 
recessed or on-the-floor in- 
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stubbom soils and bacteria 
flush down the drain... 





HIST cleaning 


gives no pain... 














&y. 


NS NES 
thanks to 
Pennclean and B:Kleer's 


TEAMWORK ACTION— 








in PENNSALTS 
MEW 


LIE EOIN 


OUPER-CYCLE! 

















WHAT’S THE SUPER-CYCLE? 

A balanced combination of acid 
and alkali cleaning stages that 
removes milk deposits and burn- 
on. Pennsalt’s Super-Cycle uses 
feamwork action—two super clean- 
ers. Here’s how: 

PENNCLEAN® liquid acid cleaner 
and B-KLEER® dustless alkali flake, 
in recommended Super-Cycle ap- 
plication, penetrate into HTST 
Plate ridges, pipe fittings, and 


April, 1956 


other hard-to-clean surfaces. 
Teamwork action in the Super- 
Cycle loosens, surrounds, and car- 
ries away burn-on and other stub- 
born soils, leaves HTST systems 
sparkling-clean and free from 
deposits. 

FOR COMPLETE CONFIDENCE in 
HTST cleaning, use the Pennsalt 
Super-Cycle after each day’s run. 
Get the amazingly effective 
Super-Cycle 


chemicals, Penn- 


clean and B-Kleer, from 
supplier of famous B-K dairy 
Sanitizers and cleaners. Or write 
to B-K Dept. 104, Pennsylvania 
Salt Manufacturing Company, 
Three Penn Center Plaza, Phil- 
adelphia 2, Pa. 


your 


Pennsalt 


Chemicals 
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First of all, it has to have feminine premium itself is not your ultimate 
appeal because your customers are 
women. Second, the item should be 
one aimed to satisfy the desires of 
the bulk of your customers. Third, 
it must have good value with some 
glamour, novelty, re-use value, and 
set continuity. 


aim. Your real purpose is to: 
1. Stimulate the drifter back into 
the habit of using a particular 
product. 


Lo 


Stimulate the non-buyer into 
the habit of buying the prod- 
uct from your driver instead 
of possibly getting it at the 
store. 


On the choice of an 





item, it is well to consider carefully 
the reaction you receive when show- 
ing it to various people. As your po- 
tential buyer is the housewife, it 3. 
would be well to get the woman’s 








Strengthen your hold on the 
goodwill of your present cus- 





CRATE 


‘ Every dairyman knows it’s 
natural for milk crates to get 
rough usage. It can’t be helped. } 
That’s why milk crates that 


Meet Sam O'Connell 


Samuel E. O'Connell is Merchandising Manager at the Thatcher 
Glass Manufacturing Company. A former Sales Manager at Blue 
Boy Dairy in Rochester, New York, Mr. O'Connell speaks from a 
hefty background of practical experience in selling dairy products. A 
veteran of many campaigns he offers some sound thinking on the 





er ef 8s ce & ceas 
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are easy to handle and give 


subject of premium promotions. 
2 4 
long, dependable service are j 








most in demand. Superior de- 
sign and outstanding construc- 
tion features have made Erie 
Crates favorites in the industry 
for over 30 years. 


angle rather than a man’s. I always 
feel it’s misleading to discuss the item 
with your drivers as some are opposed 
to any premium item. 

The aim of promotions is to increase 
Let’s consider ex- 
pectations and results of promotions. 


the average sale. 


I have yet to see any advertising 
mediums or promotion strong enough 
to persuade one customer to leave 
her present dairy to become a new 
customer of another dairy. If this does 
not happen, what then will a premium 
deal accomplish for you? 


First, the promotion should create 
a good increase in sales on the prod- 






ERIE MODEL E 


lar cesta etme eit Gestion uct promoted. A percentage of the 


increase should continue or carry over, 
thus giving you an increase per aver- 
age sale. The result is accomplished 
by getting your customers back into 
the habit of ordering a particular 
product or by bringing the item to 
the attention of the customers who 
may not have realized 
carried the product. 


your trucks 


A continuation of promotions 
throughout the year, using a variation 









tomers to the extent they be- 
come your silent salesman. 

4. Keep your name in front of 
the public, and give your sales 
personnel more ammunition 
to use in obtaining new cus- 
tomers from “Move-ins” and 
your competitors “transfers.” 

All of the above are geared to in- 
crease your average sale per customer 
per delivery. 

To keep the goodwill of your cus- 
tomers, the quality and 
appeal of your premium plays a large 
part. Promotions should be something 
that you get into big and hit hard, 
have a closing date and get out. Vari- 
ety is the spice of the promotional 
field. There is no rule of thumb in the 
dairy industry, in my opinion, govern- 
ing the number of promotions to have 
yearly. Just remember that regardless 
of the number they should be of good 
quality. There seems to be no set fig- 


glamorous 


ure, retail wise, governing the price 
that a premium should sell for, as long 
as the value is there. You should re- 
member that you are appealing to 4 
variety of desires. Volume of sales 
on the premium item alone is not 


ERIE il ¥. of premium items, will help you to 
[MEMBER] on always your goal. 

MODEL E-PC NATIONALIE appeal to different customers each ° <apert 

for paper milk containers oe : ; , . Personally I think there have been 
rearoens time. Your customers will appreciate ? 






+ the good value you are passing along ia | 
- ‘ é yassed by because the prospective | 
WRITE FOR FREE LITERATURE to them through your promotion. So Silo thee eltinatn neine wee 
on Crates for All Sizes and Shapes PF CE ‘- iia alle yuyer felt the ultimate price was 
of Paper and Glass Containers en eee Cee ee er high.” A low priced item is not always | 
last, the premium must be of good the answer to creating a good 


value to start with. 


You should always remember that 


the large volume you obtain on the 





ie ee 
96 


too many good promotional items 


impression. 
Cottage cheese promotions, where 
you package the cheese in the item, 
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speed in operation... 


Lynch T & K packaging machines, stand- 
ard in the industry for many years, print 
and package an average of 3600 lbs. of 
butter an hour. In many print rooms 
this would mean over 7,000,000 Ibs. per 
year on a one-shift basis — with an ab- 
solute minimum of down time. No other 
butter packaging equipment can offer 
the speed and related advantages of the 


Lynch T & K. 





ANDERSON, 





April, 1956 


INDIANA 


Branches—New York @ Toledo @ Chicago 
San Francisco ® Los Angeles 

e Atlanta e Dallas 

Export Dept.: Anderson, Indiana 


/ THESE FINE PRODUCTS, 
/ AMONG THE NATION'S LEADERS, 


wags Soe 


4 DESERVE (AND GET!) 


LYNCH PACKAGING 





economy in production .. . 


The fully automatic operation of the 
Lynch Model T & K in print forming, 
wrapping, cartoning and overwrapping 
minimizes labor and production costs, 
cuts waste and product loss. Evidence 
of the durability of the T & K is found 
in some of the first models manufactured 
—still in trouble-free operation after 
long years of day-after-day efficient pro- 
duction. 
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must have set continuity to it. The it. But again you've got to give your If you in the dairy industry are 





promotion has got to be geared to an — customers good value. The difficulty going to increase our sales it is through 
item the customer will want again and in some markets seem to be the prob- advertising and promotions rather thay 
again until a set has been completed. through the direct sales contact of 
A good premium item is purchased Buy DAIRY NAME the drivers. 

by the customer for the purpose of Cc ee wet the ee eee 
getting the premium rather than the ottage Cheese pies plein: 


_— the driver rarely has occasion to see 
cheese. You gain the appreciation of And Get This individual 


A his customers other than on collection 
the customer for the premium. More 


Heat-Resistant days and many times this is out too 


as the money is left in the milk box or 


FRENCH payed by check. Our promotions haye 
CASSEROLE got to be geared to selling through 


the eye, using the medium of adver. 






important the customer eats the cheese 
and then reorders your regular cheese 
package. In markets continually using 
cottage cheese promotions the percent- 
age of sales of this product is high. 

















Markets not in the habit of using cot- ONLY tising leaflets, newspaper, and _ tele. 
tage cheese promotions show low sales ened eng eects 00¢ vision. It must create a desire 9 
in cottage cheese. Markets promoting Glasbake French Casseroles. Per- EACH strong that the customer will either 
. : fect For Serving Everything From . ‘ ‘ J 
cottage cheese also get a higher price Soup to Spanish Rice. Guaran- _ Filled with ask the drivers for the item, leave a 
for the cheese as the product, because Seem. oe. note in the box, or call the dairy. 
of the promotion, becomes more desir- GET THE COMPLETE GAY COLORED SET The stat + that ti i 
: e statement that promotions w 
able in the eyes of the buyer. By Ordering Your Cottage Cheese From at ~a 
self-li ida Si not gain you new customers directly 
Selt- é xy pre se . . ’ : 
se 4 pres en used to DAIRY NAME is not entirely true. Certainly the me 
‘oO > > sales Ss 2C1é , ° es . P . : 
poomene Se san aif of specialty prod & Address dium of continued promotions and 
ucts are on the increase, but more .dvertising will have a strong appeal 
difficult to handle. This is the pro- The self liquidating and the package item ‘ eS a 
ti t] t t are the two principal types of premiums on customers of competing dairies 
motion where the customer returns a ; ; + 
: ; weed This French Casserole introduced by who are reluctant to change while still 
set amount of money with a given Thatcher Glass Company is a good ex- 
number of bottle caps or coupons ample of the package premium with set at their present address, but who may 
ie s — aie continuity. ' Sie _ fe to anothe 
Either the driver delivers the premium do so when they move to another 
to the customer, or it is handled on lem of delivering the item to the address. You in the dairy field are 
, ‘ a ‘ —_ rave ratchi , > > ing 
a mail order basis. This type of pro- customers. Mail orders can eliminate always watching for people moving 
motion has much more flexibility to — this problem. (Please Turn to Page 143) 





STRENGTH* 


better milk filtering 






*Proved by one 
of America’s 
Leading Test 
Laboratories 





Samples on 
Request 


SINCE 1888 





211-221 No. 13th Street Philadelphia 7, Pa. 
Phones: Rittenhouse 6-6327, 6-6328 


Vowscan meGcone, YEE & MITCHELL “NG 
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> another Modern St Louis Dairy processing room, showing following Mojonnier 


units: Three 1000 gal Vats at right and one 500 gal. Vat in foreground at 
left; 1000 gal Vertical Cold-Wall Tank at left rear and two of four 2000 
gal. Rectangular Cold-Wall Tanks at right rear. 


field are 


Satetesce 


> moving. 


143) 








dial| your temperature 





: St. Louis, Missouri—A recent installation of four 
! Mojonnier Zone-Control Vats in the processing 
room of the St. Louis Dairy Company, pictured 
here, may well be a preview of future dairy 
processing areas. 


For reasons of sanitation and labor saving it was 
decided to (1) have as few of the supply pipes and 
valves as possible on the same floor level as the 
Vats (2) simplify operating control. 


St. Louis Dairy and Mojonnier engineers together 
worked out this novel solution: each two Vats 
were fitted with a single panel board containing 
two air-operated selector switches for control- 

oe ling heating and cooling. Each switch is operated 
You CAN TRUS! independently of the other, and when the op- 
erator is ready to process the contents of a Vat, 
he simply turns the selector dial to steam, water 


zone-control vats or ice water, as required. 


This simplified control not only effects substantial 





; labor saving and increased efficiency, but the 
r aa 
ennai of reg _ marked absence of piping presents a cleaner, 
in Dairy Technigeering more strikingly modern processing room. 


Whether your problem is a single Vat or a complete 
processing system, consu/t with the experienced 
Mojonnier engineers. Write: 





7, Pa. MOJONNIER BROS. CO. 


4601 W. OHIO ST. CHICAGO 44, ILLINOIS 
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RIGHT 


or 


WRONG 


in 


Labor Relations 





If Some Employees Are on Sick 
Leave When a Plant Is Closed for 
Vacation Period, Are They Entitled 
to a Vacation at a Later Time? 


What Happened: 


In the interests of efficiency, the 
company decided to close down the 


plant for two weeks vacation. This 
meant that all employees had to take 
their vacation at the same time. The 


gave the employees 
plenty of advance notice—two months, 
When the shutdown 
three employees were on sick leave. 


management 


in fact. came, 
They received their vacation pay like 
the rest of the employees. However, 
when they returned, they demanded 
time off to take their vacation. The 
company refused to grant the request. 
The employees were adamant and 
took the The 


workers argued: 


case to arbitration. 

1. Sure the company had a right 
to shutdown for vacation, but 
it did not apply to employees on 
sick, or disability leave. 

2. Vacation means a “period of 
rest and relaxation from work 
or labor.” We sick 
couldn’t “relax” during the plant 


were and 


shutdown. 


3. We should be allowed to select 
our vacation period so we could 


100 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 


92 Warren St., 


enjoy it when we're in good 
health. 
The company came back with a 
rebuttal: 
1. A vacation is an “earned right” 
and not solely for “rest and 
relaxation.” 

2. The employees accepted pay for 
vacation so they cannot later 
protest that they were entitled 
to time off at a later date. 


3. A company cannot make excep 
tions. The new schedule of plant 
announced in 


shutdown was 


advance and accepted as policy. 
Was the Company: 


RIGHT || WRONG | 


What Arbitrator Jean T. McKel- 
vey Ruled: “At the outset the arbi- 
trator finds that there is no question 
as to the company’s right to shutdown 
for a vacation period. But the ques- 
tion posed before the arbitrator re- 
lates to the right of the company to 
designate the period of the shutdown 
as the vacation period for employees 
who because of illness or disability 
The 


union wants employees to enjoy a 


are not able to ‘take’ a vacation. 


vacation period at some time other 
than that of their disability. The arbi- 
trator recognizes that the scheduling 
of vacations is a matter both of com- 
pany convenience and employee de- 
sire. While company convenience may 
take precedence, despite provision for 
the exercise of some employee choice, 
it is hard to see in the matter before 
us how company convenience was to 
be served by scheduling off employees 
who were not in the plant when the 
vacation Further- 


shutdown began. 


reasons. Readers who want the source or citation 
of any case may write to American Milk Review, 
New York, N. Y. 


more, there was no evidence pre. 
sented at the hearing to indicate that 
the granting of a postponed vacation 
to the few individuals involved woul 
create a disruption of plant open. 
tions. The employees involved in this 
proceeding have the right to request 
a postponement of their  vacatior 
period. Since pay for these period 
has already been received, the com- 
pany shall grant each employee th 
vacation period to which he is entitle 
without additional vacation pay.” 





Ij An Employee Is “Displaced” By 
a Machine Can He Refuse to Takes 
Lower Paying Job and Get Sever: 
ance Pay Instead? 


What Happened: 


The company had a policy whic 


granted severance pay to any & 
ployee who lost his job as.a result 
“technological change in equipmet! 
method of process” or on account 
“removal of machinery or equipmeél 
to another area.” The severance allow 
for evel 


ance was one week’s pay 


year of seniority. 


Sam Locane was an old timer. I 
had 20 years’ seniority. The manag 
ment, in an effort to cut costs, & 
barked on a “job re-engineering’ P' 
gram. As a result, Sam’s job Wé 
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«+. for smooth, even pumping action—no agitation, no 


OFFERS ALL 
IN A PUMP! 









f ™ 
\ 
\ 
ons = 


HAR 


pulsation, no areation. Slow speed... positive displace- 


ment...no priming. 


vo” | 4 CORROSION-RESISTANT 


... manufactured from Waukesha Metal or Stainless Steel 


—completely corrosion-resistant. 


Metal will not react 





chemically with the product or contaminate the flavor. 


mw 





The Waukesha O-Ring Seal completely seals out air... 


completely seals your product in. 


...1T PUMPS DAIRY PRODUCTS WITHOUT CHURNING OR BREAKING UP FAT GLOBULES 


Day-in day-out sanitary operation is vital to the success 
of your modern dairy plant. That is why the corrosion- 
resistant sanitary Waukesha pump is so handy. 


It is simple to dismantle, wash, sterilize and reassemble. 


All parts are smooth and flush... no cracks or crevices 
to harbor dangerous bacteria. Besides, this positive 
displacement pump handles your dairy products gently 
+». No product damage ... no agitation. 
The Waukesha pump handles, equally well, cottage 
cheese, milk, ice cream, and syrups. There is a broad 
line of pumps to meet your dairy needs. 
Write for Complete Pump Information 
WAUKESHA FOUNDRY COMPANY, Dept. D, Waukesha, Wisconsin 


WAUKESHA — ‘the Forward Look in Pumps. Yesterday, Waukesha Pioneered the Sanitary P. D. Pump. 


... simple to disassemble, wash, sterilize, and reassemble, 


Se te52e88 











Complete Line of Pumps 
Sizes—Inlet and outlet Head Pressures—up to 


ports from 1’’ to 3” dia. 100 psi. 
Capacities—1 10 to 100 Types—Standard, vented 
gal. min.; 20 Ibs. to cover, High-Boy, V-belt, 


60,000 Ibs. /hr. variable speed, portable. 
Typical Products Pumped 


Miik, cream, ice cream, cottage cheese, syrup, chocolate. 








fountly Company 


Today, Waukesha Pioneers the Improvements. 
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eliminated. He was offered another 
job, but one at a lower rate. Sam 
said, “No, thanks. I'll take severance 
pay—20 weeks of it, according to 
The company refused. Its 
position was: 


policy.” 


1. Sam is not being displaced. He 
is on the payroll and has been 
offered another job. 


to 


If he refuses to take this lower 
job, then he is a “voluntary quit” 
and not entitled to 
pay. 


severance 


3. The purpose of severance pay 
is to cushion the hardships of 
unemployment. Sam is not un- 
dergoing any such hardship. In 
fact, he is being offered work. 


Was the Company: 


RIGHT [] WRONG [1] 


What Arbitrator James C. Hill 
Ruled: “The company contends that 
if Locane should reject the job at 
lower pay, he would have voluntarily 
quit. This is a possible construction. 
In general, severance pay is not ap- 
How- 
ever, most labor relations men agree 
that 


plicable to “voluntary quits.” 


where an employee is down- 







Stainless Steel 
Cup-type 
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Umbrella-ty pe 


graded because of technological de- 
velopments, it is for the employee, 
not the company, to make the choice 
between severance pay and a lower 
rated job. Sam Locane is entitled to 
that choice. He picks severance pay 
in lieu of downgrading. He must 
be paid.” 


STOREWIDE DAIRY SALE SHOWS 
BIG INCREASES 


Dairy department sales increases 
ranging from 11 to 68 per cent for 
various products were reported by the 
Jewel Food Store, Naperville, Illinois, 
as a result of a special test demon- 
stration of the American Dairy Asso- 
ciation’s storewide promotion. 

The Naperville store, which the 
Jewel Food Stores, midwest chain with 
headquarters in Chicago, rates as a 
medium-size store, was selected for 
the test of a campaign during the 
week of January 23, with the heavy 
emphasis during the heavy end-of-the- 
week shopping period. 

Dairy department sales, after de- 
ducting the normal gains which the 
chain would expect from this store, 


Tinned Steel 
—cup-type 


Superior Dispenser Cans . . . most 
complete line to choose from. Tough, 
corrosion resistant, smooth as glass, easiest 


cover for to sanitize .. . features that assure greater 
“a "~ economy and longer service for you. 


JoHN Woop COMPANY =, 


Superior Metalware Division 
509 Front Ave., St. Paul 3, Minn. 


Channel-type 


showed the following increases whic) 
Jewel Food Stores says reflect the ef. 
fect of a total store dairy promotion: 


Perishable dairy products up 11.2% 
Perishable cheese up 33.4% 
Semi-perishable cheese up 55.0% 
Fresh cut cheese up 68.4% 
Ice cream up 15.4% 
Milk up 34.0% 


R. L. EICHENBERGER, LEADING 
COLUMBUS DAIRY FIGURE, DIES 

Raymond L. Eichenberger, Sr., gen- 
eral manager of Diamond Milk Prod. 
ucts, Columbus, Ohio passed away 
March 10, 1956. He had been asso. 
ciated in the dairy industry in Colum. 
bus for more than forty years. H 
played an active part in the organiza- 
tion of Diamond 
1924, 


A past president of the Columbus 
Milk Distributors Association, he was 
also active in many state and _ local 
dairy industry committees. 

Surviving are his wife, Ruth; fou 
daughters, two sons, two_ brothers 
thirteen grandchildren and four great- 
grandchildren. 
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Improve 
milk quality from your producers 
with Wyandoftte’s Dairy-Farm 
Sanitation Program 


USE 1072. 
'N 6 GALLONS WATER 


———————————— 


Kelvar is a highly concentrated equip- 
ment cleaner; saves clean-up time and 
labor on producers’ farms. It comes in 
5- and 10-lb. cans, and 25-lb. economy 
Dual-Pak cartons. It is outstanding 
in hard or soft water, removes 
milkstone, lowers bacteria count, and 
is easy on the hands. 





Samples available for suppliers’ or producers’ use 





Wyandotte Antibac provides low 
bacteria counts for producers, assures 
top-quality milk. This bactericide has 
fast germicidal action! It is rapidly 
soluble in hot or cold water, leaves no 
films, streaks, or residues, and is gentle 
on hands. Economical to use, Antibac 
is available in 1-lb. and 4-lb. jars. 





Other Wyandotte products for 
farm sanitation: Servac,* an 
acid cleaner; Cle-Chlor, a pipe- 
line-milker cleaner; Kromet,* a 
detergent sanitizer. 
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Kelvar™ and Antibac* 


Two outstanding, low-cost products 


Dac ee ee ee me ES 





Thoroughly developed, Wyandotte’s 
Farm Sanitation Program saves you 
expense, time, and trouble. Our com- 
plete line of products for cleaning and 
sanitizing pipeline milkers, farm tanks, 
milking equipment, etc., helps you 
and your producers get fast, positive 
results. 


A Wyandotte representative will be 
glad to work with you and your pro- 
ducers to help you get quality milk. 
He'll supply you with complete prod- 
uct data, test papers, sales literature, 
And he 
will work directly with your field men 
in contacting producers. Call him in 
today, so that you can start your 
quality-milk program right away. 


Get 


dala | 


For additional details on the Wyan- 
dotte Dairy-Farm Sanitation Program, 
write today: Wyandotte Chemicals 
Corporation, Wyandotte, Michigan. 
Also Los Nietos, California. Offices in 
principal cities. 


milkhouse direction cards. 





*Reg. U.S. Pat. Off. 


yandotte CHEMICALS 


J. B. FORD DIVISION 
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From the State 







apitols 


By BETHUNE JONES 








@ Delaware Rejects Control Law 
@ Kentucky Firms Sue Dean Milk Co. 
@ Philadelphia Set For Home-Service '2-Gallon 














Distributors: 
Territories are open for 
dairy supply distribu- 
tors. Write for complete 
information today. 
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STAINLESS STEEL 
WEIGH CANS + DUMP TANKS 


CUSTOM BUILT AT 
STANDARD PRICES 








Now, you can save costs on weigh cans and 
dump tanks, yet be sure of finest quality 
and most modern design . . . SAUCIER cans 
and tanks are custom made to your own 
size and specifications by a company that 
has fabricated fine steel products for more 
than fifty years .. . SAUCIER products are 
made with fine craftsmanship and attention 
to detail, and incorporate all the most 
modern features such as complete mixing, 
accurate sampling, Canadian type valves. 
They meet all sanitary codes and stand- 
ards. For complete information and prices, 
see your dairy supply distributor, or write 


Chas. Saucier & Sons, Inc. 
Custom Built Stainless Steel Dairy Equipment 


2306 W. Broadway, Minneapolis 11, Minn. 


Top—Two compartment weigh can with 750 Ibs. 
capacity for “A” milk. 

Middle—Two compartment dump tank with 1000 
Ibs. capacity for “A” milk. 

Bottom— Combination single compartment weigh 
can with 750 Ibs. capacity and single compart- 
ment dump tank with 900 Ibs. capacity. SAUCIER 
offers a complete line of styles and sizes. Write 
for details of these and other models. 








SAUCIER 


ESTABLISHED 1902 
STAINLESS STEEL PRODUCTS 
MINNEAPOLIS, MINNESOTA 














CALIFORNIA: 


Law Would Cut Red Tape in Pro. 
ducer Payments 


A proposed amendment of Cal. 
fornia’s Milk Control Act would al. 
low the State Agriculture Department 
to grant an almost immediate change 
in the price dairymen get for thei 
milk without an extensive survey of 
the state’s 38 milk marketing areas. 
as now required. 


Present California law requires the 
department to make a survey of dis. 
tributor costs and profits before any 
change in milk prices can be ordered 
This often takes as long as two years 


Officials want a “pass through” law 
which would permit the department 
to change producer prices. Any in 
creases would be passed on to the 
consumer by the distributor. The dis- 
tributor’s profit ratio would not be 


changed. 


Director W. C. Jacobsen of the 
State Agriculture Department earlier 
informed the governor an urgent need 
exists for flexibility in price changes 
to reflect cost fuctuations more quick- 
ly than can be done under present 
law. 


DELAWARE: 


Legislators Turn Thumbs Down on 
Control Law 


A move to revive a milk price con- | 
trol bill was shelved in the Delaware | 
House of Representatives just befor | 


the legislature recessed. 

A bill passed last year by the Del- 
aware Senate, and still in a positior 
to be brought up again in the House, 
would forbid the sale of milk below 


prevailing retail or wholesale prices as | 


determined by the State Agriculture 
Department. 


FLORIDA: 


Must Pay Tax on Milk Sold to 

Institutions 

State Attorney General Richard Er 
vin ruled that milk producers and 
distributors must pay a tax to the Stat 
Milk Commission on milk sold t 
schools, charitable institutions and fed 
eral installations. 

State law prov ides a tax of one 
tenth of a cent per gallon of milk 
sold must be paid to the commission. 

In another development, directors 
of the Florida State Chamber of Con 
merce, meeting in Jacksonville, author- 
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ized the appointment of a fact-finding 
committee to inquire into the present 
status of the milk industry in the state. 


In proposing the inquiry, Harold 
Colee, executive vice-president and 
general manager of the chamber, said 
other interested groups, such as the 
State Farm Bureau, the cattlemen’s 
association and the State League of 
Municipalities, should be invited to 
join in the study. 


KENTUCKY: 


Five Dairies Sue Dean Milk Co. for 
$870,000 


A suit seeking $870,000 damages 
from Dean Milk Co. for allegedly vio- 
lating the state unfair trade practices 
act, through milk sales to retailers in 
half-gallon containers at less than cost, 
was filed in Circuit Court in Louis- 
ville by five competing milk firms. 


The plaintiffs and damages claimed 
were listed as follows: Cherokee Sani- 
tary Milk Co., $50,000; Mellwood 
Dairy, $50,000; Oscar Ewing, Inc., 
$150,000; Zehnder Brothers Dairy, 
$20,000, and Cream Top Creamery, 
$20,000. 

The plaintiffs contended the al- 
leged price cutting was part of an 
“unlawful scheme to injure these plain- 
tiffs and to destroy competition against 
it (Dean) by making it possible for its 
(retail) customers to undersell these 
plaintiffs ... and ultimately drive each 
of the plaintiffs out of both the whole- 
sale and retail market” for milk in half- 
gallon containers in Louisville and 
vicinity. 

The complaint did not specify the 
price at which Dean has been selling 
milk in half-gallon containers to its 
retail outlets. 


MASSACHUSETTS: 


Sold Milk Below Cost, Dealer De- 
nied License 


In denying the application for re- 
newal of the license of a Northampton 
milk dealer on the grounds it violated 
state law by selling milk below cost, 
the Massachusetts Milk Control Com- 
mission also started an investigation 
into a milk price war in the Spring- 
field area. 

Governor Herter said he approved 
the commission’s action because he felt 
such a price war “would result in 
driving the smaller milk companies 
out of business.” 


In the interest of the consumer, the 
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When you STUDY COSTS 


it pays to take 
a plant-wide look at WEIGHING 
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FLOOR AND | 
TRUCK SCALES 











BENCH AND 
PORTABLE SCALES 


A MODERN WEIGHING SYSTEM can make a big 
difference in cost control and profit in your plant! 


Are scales missing where needed? Are over-worked 
scales making bottle necks in your production? Are 
you losing material and time with scales misfitted to 
their jobs? In this day of highly specialized machines 
and methods, your scales should add up to a Weighing 
System... the right scales in the right places ... sup- 
plying basic data for your accounting system. These 
records that originate at scales directly affect costs, 
inventories and customer billings. Weighing today is 
not a job for isolated scales—it’s a vital part of your 
overall cost-control system. 

If you would like to look further into this in your 
plant, why not drop us a line today? No obligation, 
of course. Ask for Booklet 2036. Toledo Scale Com- 
pany, Toledo 1, Ohio. 


HEADQUARTERS FOR SCALES 
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governor said, “it is the hope of the stayed by the State Superior Court in 
commission that by its action with Boston, pending outcome of the litiga- 
regard to the Norwood Ice Co. of tion. Meanwhile, the company agreed 
Northampton, it can restore to this to sell at prices established by state 
marketing area a resumption of sales law. 

of milk at a price which is not below 


cost without building up a monopoly NEW YORK: 


of a few large dealers.” Charity, Regulation and Skim 
Donald A. Grant, head of the Nor- A bill introduced in the New York 
wood firm, denied he had been selling _state_legislature would appropriate 
milk below cost and took the issue to $2,525,000 for state purchase of 
court. The commission’s suspension of 12,000,000 quarts of milk for distri- 
his license to distribute milk was bution to children of families on relief. 





UNSALTED 
BUTTER 


Ave Se IRE 





















Pound ‘ 
1 wereee oat moon CREEK. WI 
PACKED AND orsveseetee BY H.C. CHRISTIANS CO.. so 


To meet the requirements of today’s “salt-free” 
diets as well as both new and old demand for 
sweet or unsalted butter, this 93 score Ayrshire 
Butter offers a key to a great growing market. 
The H. C. Christians special salt-free butter as- 
sures a flavor and quality you and your cus- 
tomers will appreciate. 


Better contact us at once for prices and shipping 
conditions. 


H. C. CHRISTIANS CO. 


1325 West 15th Street 
Chicago 8, Illinois 
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Another bill introduced in the Ney 
York legislature would give the Stat. 
Public Service Commission power t 
supervise and regulate the entire mil 
industry of the state, and to fix prices 
divide the state into regions, examin, 
methods and prescribe uniform meth. 
ods of keeping records. 


Other pending New York legislatiye 
proposals include a bill by Senato; 
Henry A. Wise, Watertown Republi 
can, to exempt milk vending machines 
from the necessity of obtaining a stat, 
license. He contended the State Agri. 





culture and Markets Department has 


been putting roadblocks in the way of 
increased milk consumption by insist. 
ing on license requirements for vend. 
ing machine operators. 


In another development, the State 
Court of Appeals ruled unconstity. 


tional a New York law prohibiting | 


the sale of condensed or evaporated | 


skimmed milk in retail stores. 


A 4-to-2 decision by the high state 
court ruled out the statute which 
sought to forbid selling dehydrated 
skimmed milk, a popular item in low. 
calorie diets, in containers of less than 
10 pounds. 


In a majority opinion written by 
Judge C. S. Desmond, the court noted 
this provision prevented the retail sal 
of the product for household use. 


“We see no rational ground,’ it 


added, “for so arbitrary and unneces- | 


sary a prevention of the sale of 3 
wholesome food product.” 


The court rejected the state’s con- 
tention that the law was intended to 
keep retailers from substituting evapo 
rated skimmed milk for evaporated 
whole milk. 


MAINE: 


Young Republicans Oppose Retail 
Milk Control 


Opposition to continuation of state 
controls on retail milk prices was e 
pressed in a plank adopted by the 
Maine Young Republicans at a cot 


vention in Auburn. 


The platform plank called for mil 
control only at the producer level, but 
urged “adequate safeguards” for the 
small dealer. The plank was adopte¢ 
over vigorous opposition from spokes 
men for milk dealers and the State 


Farm Bureau. 
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OHIO: 
Producers Form Watchdog Group 
Douglas R. Stanfield, executive sec- 
retary of the Ohio Farm Bureau Fed- 
eration, announced, after meeting with 
officials of the Ohio Milk Producers 
Federation, that the two organizations 
would give continued study to legis- 
lation to create some form of state 
milk commission which would serve 
as a “watchdog” for dairy producers. 
He indicated such proposed legis- 
lation would be submitted to the 1957 
session of the Ohio legislature. 


PENNSYLVANIA: 


Dealers Plan Doorstep Delivery of 

Half-Gallons 

Plans for doorstep delivery of milk 
in half-gallon containers in the Phil- 
adelphia area were outlined to the 
Pennsylvania Milk Control Commis- 
sion. 

Robert Harbison, president of Har- 
bison Dairies and past president of 
the Milk Distributors Association of 
the Philadelphia Area, told the com- 
mission Philadelphia milk dealers have 
invested a considerable sum in mate- 
rials and equipment to start such de- 
liveries June 1. 

Half-Gallon Price Lower 

A proposed price schedule pre- 
sented to the commission by Harbison 
would fix the price of the half-gallon 
of milk at 2 cents below the price of 
two individual 
grade. 


quarts of the 
The householder thus would 
pay 23% cents an individual quart for 


same 


regular pasteurized but 45 cents, or 
22% cents per quart, for the two-quart 


container. 


Similarly, regular pasteurized homo- 
genized milk with vitamin D would 
cost 24% cents an individual quart or 
47 cents for two quarts in the half- 
gallon container. 


Pasteurized grade A milk would cost 
26% cents an individual quart or 51 
cents a half-gallon. Pasteurized homo- 
genized grade A with vitamin D would 
cost 27% cents an individual quart or 
53 cents for two quarts in the half- 
gallon container. 


Indicating delivery of the half- 
gallon container would be on an ex- 
perimental basis, Harbison asked for 
another hearing by the milk commis- 
sion in November to review the results 
of the half-gallon sales. 
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CHERRY-BURRELL makes 
SPECIAL PRICE OFFER’ 
on all VALDURA PAINTS 


*introductory offer on 
case lots (4 gallons) 
good April 16-30 


FOR FULL DETAILS SEE YOUR APRIL 
ISSUE of CHERRY-BURRELL MARKETEER 
or call your nearest Cherry- Burrell Branch Office 


Big discount offer good 
on any exterior or interior 
products: from Hi-Heat 
Paints, Roof Coatings, to 
Machinery and Equipment 
Enamel and famous Valdura 
Rubber Base Floor Enamel 


If you’re planning now to do an entire interior 
or exterior paint job...ask our representative 
about our special “ENTIRE JOB” pricing set- 
up. Phone your nearest Cherry-Burrell branch 
office today or write or wire General Offices, 
Chicago. 


CHERRY-BURRELL 


CORPORATION 
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MIF, I|AICM COMMITTEES 


STUDY MERGER 


OMMITTEES HAVE been ap- 
pointed by the Milk Industry 
Foundation and the Interna- 

tional Association of Ice Cream Manu- 
facturers to study the possibility of a 


merger of the two groups. 


Authorized by his executive com- 


Raymond Brock, 


mittee to do so, J. 








POSSIBILITIES 


president of the Milk Industry Foun- 
dation, named to the committee men 
who are representative of the several 
categories of membership at the same 
time taking into account geographic 
location. This committee was _ in- 
structed to report its findings to the 
board of directors of the Milk Industry 


Here’s a Lesson in 
Profits... 


Secure Profits! 


‘BUG-A-BOO' 


STOPPING YOU? 





Don’t Miss Big Ice Cream Profits 


Through Fear of Wholesale Customers Objections 


If you’re hesitating on the addition of ice cream 
delivery on your retail milk routes because you're 


WRITE FOR THIS 
INFORMATIVE 
BOOKLET TODAY! 
It's yours— F REE — Courtesy 

of Kani-Koup . . «the 
pioneer manufacturer of 
proven mobile mechanical 
refrigeration cabinets. 
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reluctant to risk the wrath of your wholesale 
customers—you’re losing profits unnecessarily! 


One dairy, featuring ice cream delivery on every 
retail route, reports that it experiences no more 
resistance or complaint from its wholesale 
customers on the competitive sale of ice cream than 
on milk—which is negligible or non-existent. You'll 
be interested in seeing this dairy’s profit picture 
on wholesale versus retail sales. You'll find it 

in Kari-Kold’s complete and factual report that 
covers almost every question any management 
must consider in making a major decision 

on increasing sales volume and profits. 


219 Scribner Avenue, N.W. « Crand Rapids 4, Michigan 


Foundation so that the board wil | 


have ample information on which ty 
base its deliberations as to the desir. 
ability of the consolidation of the two 
organizations. 


. 
The executive committee further | 


specified that any decision by the 
board of directors should be placed 
before the membership as a whole fo; 
In short, the final 


decision rests with the membership 


its consideration. 


The committee of the International | 


Association of Ice Cream Manufac. 
turers will perform a similar function 
for that organization. It has been di- 
rected to make an objective fact. 
finding study of the factors for and 
against the possible consolidation and 
to prepare a report to be forwarded 
to all directors of the International 
Association of Ice Cream Manutfac- 
turers. 

If in the opinion of the respective 
boards of directors of the Milk Indus. 
try Foundation and the International 
Association of Ice Cream Manufac- 
turers a plan of consolidation is feas- 
ible and desirable, in order to improve 
vital and appropriate services to all 
members and to effect economies, an 
affirmative vote by a majority of the 
members of both organizations is re- 
changes can be 


quired before any 


effected. 

Named to the MIF committee by 
President Brock were: 

Gilbert H. Hood, Jr., H. P. Hood & 
Sons, Inc., Boston, Mass.; Carl A 
Peterson, Country Club Dairy Com 
pany, Kansas City, Mo.; William k. 
Hogg, Guaranteed Pure Milk Com- 
pany, Ltd., Montreal, Quebec; Rob- 
ert E. 
Co. of California, Los Angeles, Calif. 
F. Bruce Baldwin, Jr., Abbotts Dait- 
ies, Inc., Philadelphia, Pa.; Thomas G 
Lee, T. G. Lee Dairy, Orlando, Fla. 
True C. Adams, IXL Creamery Con- 
pany, Colorado Springs, Colo.; John 


Osborne, Knudsen Creamer) 


Simpson, Superior Dairies, Austin 
Texas; Carl H. Hottenstein, American 
Dairy Co., Inc., Evansville, Ind.; C. 0 
Ewing, Il, Oscar Ewing, Inc., Louis: 


ville, Ky. 


President Hugh F. Hutchinson ap- 
pointed the following members 
serve on the International Association 
of Ice Cream Manufacturers’ commit 


tee: 


Perry Archer, The Borden Con 
pany, New York, N. Y.; E. J. Mather 
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Com- 


National Dairy Products Corp., Wash- 
ington, D. C.; Everett D. Mitchell, 
Biltmore Dairy Farms, Inc., Biltmore, 
\. C. A. C. Routh, Esmond Dairy 
Company, Sandusky, Ohio.; E. G. Sil- 
yerwood, Silverwood Dairies, Ltd., 
London, Ont.; H. Kullman, 
Jr, Bowman Dairy Company, Chi- 
cago, Ill.; I. N. Hagan, I. N. Hagan 
Ice Cream Company, Uniontown, Pa.; 
Richard A. Smith, Milky Way Dairy, 
Inc., Pullman, Wash.; T. E. Neale, 
Birtcherd Dairy, Inc., Norfolk, Va.; 
M. R. Johnson, Central Dairy Prod- 
ucts Co., Willmar, Minn. 
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COMMISSIONER OPPOSES 
UNLIMITED LICENSING 


Commissioner Daniel J. Carey, New 
York State Department of Agriculture 
and Markets, foresees short but violent 
economic disruptions in the milk busi- 
ness if present milk dealer licensing 
laws are changed to allow unlimited 
licensing. 


In an address before the Nassau- 


Suffolk Milk Educational 
Committee, Mr. Carey declared that 


Dealers 


under pressure of changing marketing 
trends and other new developments 
in the industry, proposals are made 
in the legislature to revise the milk 
licensing law. 


This law, in effect for more than 
20 years, was designed to control un- 
bridled destructive competition, Com- 
missioner Carey said. 


“It is frequently charged that there 
is monopolistic control of the milk 
distributing business in this state,” 
he reported. The usual solution offered 
is increased or unlimited 
the commissioner declared. 


licensing, 


He said, “I believe the proponents 
of more and more dealer licenses fail 
to consider all the factors involved. 
For example unnecessary duplication 
of processing plants and delivery 
routes tends to increase the cost of 
handling and distributing milk with- 
out helping either the producer or 
consumer. It is much less expensive 
to process a given volume of milk in 
a single pasteurizing plant than it is 
to process the same volume in two on 
more plants. As proof of this, some 
dealers who have owned completely 
equipped pasteurizing plants have 
discontinued their operation and 
engaged other 
processing.” 


plants to do their 
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Mr. Carey doubts that in the long 
run a removal of the limitations on 
the granting of licenses would result 
milk 
dealer numbers. On the contrary, it 
is more likely that a lifting of such 
limitations would have a disturbing 


in any substantial increase in 


effect on milk marketing conditions. 


This economic dislocation could 
easily arise if new dealers temporarily 
dropped their prices to build up vol- 
ume. Many such dealers would have 
to be financially unsuccessful. They 
would have to abandon their opera- 
tions entirely or sell out to some exist- 


ing dealer. Meanwhile, however, cha- 
otic conditions would be likely to 
develop, detrimental to consumers and 
producers. 

“Our department,” asserted Com- 
missioner Carey, “is pursuing what we 
feel is a course in the 
matter of milk license regulation. We 
feel that uncontrolled marketing areas 
lead to disrupted 


liberalized 


and _ to 
the cornering of the business by a 
handful of dealers, a condition which 
actually would work greater hardship 
on the milk industry than it is now 
experiencing.” 


business 


Exclusive 
Combination of 
Ingredients Makes 


SOLVAY FLAKE ACE ALKALI 


ed .;KSOLVAY) 


\ 4 1956 / 


v 


Ideal for 
Vacuum Pan 
Cleaning 


Sotvay® Flake Ace Alkali gives premi- 
um results in the cleaning of vacuum 
pans and other milk condensing equip- 
ment—and does it at a reasonable cost! 

Its exclusive combination of ingredi- 
ents cuts both time and labor involved 
in cleaning pans and evaporators—dis- 
solves milk proteins, saponifies the fat, 
and does the job even under extreme 
hard water conditions. 

Write for Sotvay’s Information Serv- 
ice Bulletin No. 2-54, containing specif- 
ic information on the use of Flake Ace 
Alkali—solutions, strengths and means 
of application. Inspection samples avail- 
able without obligation. 


SOLVAY PROCESS DIVISION 


At y ALLIED CHEMICAL & DYE CORPORATION 








(Remical 61 Broadway, New York 6, N. Y. 
BRANCH SALES OFFICES 
Boston + Charlotte -« Chicago + Cincinnati + Cleveland 


+ Houston -« New Orleans 
Pittsburgh 


Detroit + New York + Philadelphia 


+ St. Louls + Syracuse 
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oleomargarine, which the association opposed so long as and | 
ASSOCIATION NEWS that color is yellow, traditionally associated with butter direct 

reciprocal inspection based on the United States Public Ringo 
Health Milk Code as promoted by the Conference oy | } 
Interstate Shipments of Grade A Milk, which the asso Ayrsh 


NATIONAL CREAMERIES ASSN. FAVORS FREE = “'*ti0" favors. -_ 
INTER-STATE MILK FLOW The statement of policy also called for a ney cattle 

approach to the dairy problem. “Fundamentally,” the 

statement says, “the need is to bring the dairy industry 

into a position of balance between supply and demand. PEN 

where economic laws can prevail and dependence upon 

arbitrary action is eliminated. We urge the Secretary of 


I 











The National Creameries Association adopted a 
number of significant resolutions at its most recent annual 
convention in Kansas City. Chief among them were a 
resolution to: 


Limit Federal Milk Marketing Orders so that milk Agriculture to provide the machinery whereby qualified | 
qualified for fluid consumption from any dairy farmer persons can make a study of the situation and determine Penns 
wherever located in the United States shall not be barred the feasibility of a program designed to create new mem| 
from entry into any specified market; markets for dairy products and expand present ones,” has a 


Raise price supports so that the farmer gets an ” poo 
adequate return for his efforts; AYRSHIRE CATTLE ASSN. ELECTS GULICK wis 
PRESIDENT 


Oppose any program for the reduction in production 4 ' } 

of milk and butterfat on U. S. farms: William S. Gulick, owner of Alfa Acres dairy farm, ; 
Middlebush, is the new president of the New Jersey Py 

. Oppose any self-help program which would tax dairy Avrshire Cattle Breeders’ Association. a of fla 
farmers for the removal of surpluses. ; opera 
He was elected at the annual meeting of the asso- option 

Oppose the admission of more foreign dairy com- ciation in Somerville Inn in March, and succeeds Harold aa on 
modities to the already-depressed American markets; Snover of Lafayette. — 
Support the soil bank program; encourage congress Howard Rexon of Pine Hill Farm, Middlebush, was |. : 

to support the disease eradication program. elected vice-president, and Howard Holtz of Marlton, nh 
The foregoing were contained in a statement of treasurer. Bruce Poulton of the Dairy Department at i 
policy issued by the National Creameries Association. Rutgers University, was named secretary again. milk 
Other points in the statement of policy covered colored Howard Batt of Branchville was elected a director, | ¢,. 1 





Reuolutionay NEW BARKER “2 IN 1” a 


“NuNESTyle” SHEET METAL CORNER PAPER CARTON CASES | 


(PATENT APPLIED FOR) 


The new ‘‘NuNESTyle’’ Sheet 
Metal Corner Paper Carton 
Case outclasses anything of 
this type yet built. The out- 
standing exclusive feature of 
the new corner is the smooth 
wires on the inside (for car- 
ton safety) and wider sheet 
metal on the outside (for 





longer case life). Barker 3° Just 
wide corner strips are ‘‘tucked- 110 
in’ both top and bottom, and 
the sides are fully protected temp 
by wire, eliminating sharp | One 
protruding catch-all edges. } 
Second big exclusive feature and | 
is the ‘‘bumped” out bottom | 
design of the vertical corner valuc 
wires and snugly fitting sheet 
metal strip to form a “2 in 1” 
corner of exceptional strength Ch 
and rigidity. This off-set chan- 
nel also acts as a ‘‘built-in”’ ® Exc 
bumper and prevents end jam- om 
NO. 118 MP 16 QT. OR 9 12 GAL. PAPER CARTONS ming, overriding, and “craw- NO. 118 MP 16 QT. OR 9 '2 GAL. PAPER CARTONS Cou 
ing.” hag sheet metal . * Mol 
Y ’ corners also improve visibility of the large lettering possible on either side of the case 
Two Full Strength Corners Before you buy, be sure to get the facts on this outstanding Barker No. 118MP with the ‘ me 
Combined Into One! ! Ce Eute 
Line 
° Inte 
Nou Two Barker Factories to Serve You Better Eas 
LARGEST EXCLUSIVE 





RKE R STANDARD OF THE INDUSTRY “The Case of Perfection with Corner Protection” 


MERS. OF WIRE CASES BARKER EQUIPMENT COMPANY 
456 SEVENTH ST. KEOSAUQUA, IOWA 
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and William $. Gulick, Jr., also of Middlebush, junior 


director. Re-elected directors were Oliver Everette of 
Ringoes and Snover. 
Maurice Benson, eastern fieldman for the national 


Ayrshire association, with headquarters in Brandon, Ver- 
mont, called attention to the fast growth of Ayrshire 
cattle registration in recent years. 


PENNSYLVANIA ALLOWS CHOCOLATE MILK 
UNDER SCHOOL PROGRAM 
Henry R. Geisinger, executive vice-president of the 
Pennsylvania Association of Milk Dealers, has informed 
members of the association that the state of Pennsylvania 
has authorized the use of flavored milk for use in schools 
under the federally financed school milk and school lunch 
programs. 
Up to Each School District 
Mr. Geisinger calls attention to the letter lifting the 
ban, especially that part which reads, “....the dispensing 
of flavored milk...is discretionary on the part of the 
operating school district.” Mr.Geisinger sees in this local 
option clause a possibility that chocolate milk may still 
be prohibited in a number of school districts. 


He points out that, regardless of flavor, whether it 
is white or chocolate, milk must contain 3.25% butterfat 
before the moneys expended for it can be reimbursed 
under either or both the school lunch or special school 
milk program. The rate of reimbursement is the same 
milk. 


for both chocolate and white 


A daily Profitable market for ice cream 
and frozen foods on regular route runs with 


Quirk 





Just a few cents per day to operate. Plug into any plant 
110 v. outlet for overnight refrigeration. Holds low 
temperatures throughout day’s run. 

One time loading . . . keep products in truck cabinet safe 
and fresh until sold . . . no double handling. Save 
valuable plant storage space. 


Check these Exclusive Features 


3 Wire Grounded Plug. 
® Baked Hammertone 
Finish, With Rust Resisting 


* Exclusive Automatic ° 
Counter Balanced Lid. 
* Molded Plastic Plug Type 


Inner Lid. Undercoat. 
* Extra Thick Zine Coated ® Latch Handle Positioned 
Eutectic Plates — Inner on Lid Out of Aisleway. 


Liner and Plates Are 
Integral Watertight Unit 
Easy Cleaning. 


Highest Quality F-22 
Compressor — Many 
Extra Features. 


For complete information write today to 





; 
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ICE CREAM CABINETS 


MISSOURI ELECTS ADA OFFICERS, PLANS 
FOR JUNE DAIRY MONTH 

William H. Meyer of Hannibal was elected presi- 
dent of the American Dairy Association of Missouri at its 
14th Annual Meeting in Columbia February 29. Meyer, 
a Holstein breeder, has been serving as a member of the 
executive committee. 

He succeeds Steve H. Rogers of Lawson, who has 
served five years as president. Rogers was presented a 
cow bell trophy for his service to the dairy industry of 
Missouri at the banquet which closed the annual meeting. 

Kent Riffie of Maysville was elected vice-president 
and Prof. W. H. E. Reid of Columbia was re-elected 
secretary-treasurer. New members of the executive com- 
mittee are Herbert Dierking of Emma and Henry LePage 
of Jefferson City. Two other committee members, Pate 
O. Bassett of Crane and Paul Goforth of Richland, were 
re-elected. 


Loren Gafke, state manager, said the annual meet- 
ing had its largest attendance in history and that all of 
the thirteen districts of the association were represented. 
In his annual report he told of outstanding progress of 
the association. 

Paul L. Porter, director of the dairy division of the 
State Department of Agriculture, was introduced as the 
new state chairman of June Dairy Month and said plans 
for the event will be unfolded in the next few weeks. 
Earl Langkop, Director of the School Lunch Program, 
gave a report on the special school milk program in Mis- 





present truck design with- 
out loss of present carry- 








Shown Model 709 Front 
end cabinet. Sets on 
ledge to right of driver. 


Models to fit most popu- 


lar delivery trucks. Cab- 
inets designed to fit 


ing capacity. 








MANUFACTURING CO. 


3383 East Layton Avenue 
CUDAHY, WISCONSIN 
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‘to standardize 


On A-P-C for cp.” 


Or take down lines 
instead, 
For A-P-C has proved 


oF 


to be 
Built for the years 
ahead.” 





Yes, the service-years of the past prove beyond 
question that the ruggedness, the skilled en- 
gineering, the craftsman-like fabrication in 
A-P-C Sanitary Stainless Steel Fittings will 
provide long service-years in the future. 
Built to close tolerances and high uniformity, 
A-P-C Fittings in your sanitary lines assure 
you of leak-proof performance. And the mirror- 
like finish which is a mark of A-P-C quality, 
beautifully reflects the quality of your plant 
and product. 





ALLOY PRODUCTS CORP. 


1065 PERKINS AVENUE 
WAUKESHA, WISCONSIN 








sour. 
Milk, who was hostess at the all-day meeting, gave , 
report of her activities. 

W. E. Winn, president Pure Milk Association, Ch 


cago, said nutritionists recommended a twenty per cent 


Margaret Berry of Mt. Vernon, Missouri Maid of 


; 
t 


increase in the use of milk and its products to improve | 


the nation’s health. He said, “we must continue to be 
alert to the best ways of reaching all of our people with 
our story to carry out this great educational and promo. 


tional program for the expansion of markets. 


Clint Hentrich of the national office of the American | 


Dairy Association, Chicago, said butter had shown month. 
ly gains in sales for 29 months and that there was eyj 


' 


dence of increased consumption of other dairy products | 


during the past year. He also noted that plant merchan- 
dising efforts were going along with efforts of dairy 
farmers and that in the past vear brand advertising of 


dairy products had increased ten per cent. 
* 


PUREBRED DAIRY ASSOCIATION ELECTS 
DEAN PRESIDENT 


Don Dean, Champaign dairyman and purebred Jer. 
sey breeder, was elected 1956 president of the Illinois 
Purebred Dairy Cattle Association at its annual meeting 
recently. 


Other elected officers include Don Stauffenberg, Man- 


teno, vice-president, and J. G. Cash, Urbana, secretary 
treasurer. 
Eighty-eight calves were sold during the annual 


Junior Dairy Calf sale which followed the annual meet- 
Average sale price was $176.14, a little higher thar 
This with a 
high average price of $268.78 paid for 95 heifer calves 
in the 1952 sale. 


The 88 head this year included seven Ayrshire calves 


ing. 


last year’s average of $157.20. compares 


which sold for an average price of $175.00; 16 Brow 
Swiss, $180.00; 18 Guernseys, $157.50; 28 Holsteins 
$225.00; 19 Jerseys, $118.94. High price for the 
sale was $425.00 paid for a Holstein calf. 


and 


INTERNATIONAL DAIRY SHOW JUDGES 
ANNOUNCED 


Six well known judges will officiate at the 4th Inter- 
national Dairy Show, which will be held in Chicago i 
the International Amphitheatre October 6 to 13. 


Gordon A. Cairns, University of Maryland, College 
Park, will judge Ayrshires. Brown Swiss are assigned t 
Harold Kaeser, Ohio State University, Columbus. 


The Guernsey classes will be judged by Willian 
Hitz, of Polk City, Iowa; and Harvey W. Swartz, 0 
Waukesha, Wisconsin will place the Holsteins. 


The National Jersey Show, in conjunction with th 
International, will be passed upon by W. W. Yapp, of the 
University of Illinois, Urbana; and John O. Rowe, Davis 
California, will name the winners in the Milking Short 
horn competition. 


a 


The same judges will make the awards in each “| 
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American | SANITARIANS, TECHNICIANS MEET AT 
nm month. NORTH CAROLINA STATE 


was evi- 
products 
merchan- | 
of dairy } 
rtising of | 


ECTS 


ebred Jer- 

he Illinois 

il meeting | 
Some of the sanitarians attending short course. 

yerg, Man- 

secretary- A short course for Dairy Laboratory Technicians was 
| held at North Carolina State College February 20-23, 

ie annual 1956. The course was designed as a refresher for per- 

1ual meet: sonnel employed in regulatory, armed services and industry 

igher than} laboratories. Twenty-six students attended. Lecture and 

es with a laboratory instruction was given on the standard plate 

ifer calves count, direct microscopic count, coliform count and phos- 
| phatase test. On the afternoon of last day a round-table 

— was held jointly with milk sanitarians, the subject of the 

16 Brown | 

Holsteins, 

‘e for the | 


DGES 


4th Inter- 
Chicago iD 
13. 
1d, College | 


assigned tt 





bus. 


Willian Dairy lab technicians who took refresher course. 
\ Mille 


Swartz, 0 : F , ‘“ ‘ , 
swal discussion being “The effective use of the laboratory in 


quality milk control.” Special assistance was given by 
» with & Dr. R. P. Myers, of the U. S. Public Health Service, 
‘app, of the Cincinnati, Ohio. 

wwe, Davis. f 


king Short: ' 
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A conference for Milk Sanitarians was held at North 
Carolina State College February 23. Approximately 50 


milk sanitarians attended. The theme of the conf 
in each 0 was ee Wee ond Wee of ng hts Time.” STRAHMAN VALVES, INC. NEW YORK 13, U. 5 n. 
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We put 4200 pounds pressure 





on this Cherry-Burrell C-I-P union 


...and what happened? As you can see, the tubing is just 
about shot—distorted and ready to pull apart. 


But the Cherry-Burrell C-I-P fitting passed this extreme 
test with flying colors. Even at 4200 pounds pressure, the 
joint was leakproof beyond the distortion point of the tube 
itself. 


Cherry-Burrell vise-type construction assures metal-to- 
metal rigid joints; nontoxic, nonabsorbent, acid-impervious 
Teflon gaskets—all combine to give the strongest, most 
product-free joints you can find. Bacteria swab tests after 
2 years of operation have given practically zero counts. 


Now offered at same price as regular gasket seat fittings. 
See your Cherry-Burrell Representative for full details. Or 
write for literature. 


CHERRY-BURRELL 


427 W. Randolph Street, Chicago 6, Ill. 
Dairy « Food e Farm e Beverage e Brewing e Chemical e Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES — U. S. AND CANADA 
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Speakers were Mr. C. A. Abele, Diversey Corporation: 
Dr. R. P. Myers, U. S. Public Health Service; Mr. Howard ” 
Goforth, Coble Dairy Products Cooperative; Mr. J. 4 
Jarrett, North Carolina State Board of Health. 


, wf 
AMERICAN DAIRY ASSOCIATION REVIEWS | 
SALES PROMOTION RESULTS 
Results of the expanded sales promotion program 
of the American Dairy Association were reported in detail 
to delegates and guests attending the 17th annual meeting | 
of the organization March 20-21 in Chicago. 





Merrill N. Warnick, Pleasant Grove, Utah, president 
of the association, and Lester J. Will, general manager, 
led off the first day’s Rally of the States with a report 
on trends in sales of various dairy products and a presen- 


— 
moe 
tation of the sales program for 1956 and early 1957. 
Speakers at the March 20 session included C. E = 
Armstrong, general manager of merchandising for the 
Kroger Company, Cincinnati, who talked on “Merchan- 


dising in Today’s Food Store;” Prof. Herrell DeGraff, 
Babcock professor of food economics, Cornell University 


School of Nutrition, whose subject was “Dairying and de 
Tomorrow's Food;” and W. A. Gordon, editor of Dairy a 
Record, whose topic was “Stick to Our Knitting.” . 


During the afternoon meeting Dr. Ira A. Gould, 
department of dairy technology, Ohio State University, 
and president of the American Dairy Science Association, 
spoke on 50 years of change in the dairy science field. 
Dr. Berry Campbell, University of Minnesota Medical 
School, reported on the “Protective Milk” research which 
he and Dr. W. E. Petersen are conducting under an 


American Dairy Association grant. I 
I 
Dr. F. A. Kummerow, associate professor of food | 


f 


chemistry, University of Illinois, discussed new develop 


; ws you ¢ 
ments in butterfat research. Clifford H. Shaw, sales man- the pi 
ager of the Coleman Dairy, Inc., Little Rock, Arkansas, | 
explained how his company uses American Dairy Asso- \ 
ciation themes to sell more milk. Also on the afternoon | in bet 
program was Miss Ruth Marie Peterson, Austin, Minne- 
; : ’ 
sota, the first American Dairy Princess. , 
, prize, 
& 
BROWN SWISS MILK COMPANY JOINS 
QUALITY CHEKD 

The Quality Chekd Dairy Products Association has 
announced the approval of a new member, Brown Swiss | 
Milk Company of Rapid City, South Dakota. 

Harlie F. Zimmerman, Quality Chekd managing 
director, stated that Brown Swiss will distribute Quality 
Chekd fluid milk and ice cream products in Rapid City 
and the surrounding Black Hills country. The company 
is reported to have recently remodeled their plant with 
new and modern milk processing equipment. Mr. John | 
Richards is the president of Brown Swiss Milk Company. 

The added member boosts total Quality Chekd 
membership to 85 independently owned companies 
operating in 30 states. 

—_e— 
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HE ADMONITION, “Don’t get funny!” has no place in this department. 

ic you can get as funny as you want. Nobody will scowl. Nobody will 

frown. In fact, people reading this page are looking for a chuckle. Maybe 

you can give it to them—and win yourself five dollars or three dollars in 
the process — by submitting the prize gag to go along with the cartoon. 


Whether your line brings a roar of laughter, a silent grin or something 
in between, you can be sure the judges will give your entry every consideration. 


The judges report they are sorry all the entrants cannot be awarded a 
prize, they're all so funny. It’s just that some are more humorous than others. 





WRITE THE GAG—THE RULES 


1. The American Milk Review will award $5.00 to the person 
submitting the best caption for this month’s “Write the Gag” cartoon. 
A prize of $3.00 will be awarded for the second best caption. 


2. The editors of the American Milk Review will be the judges 


and their decision will be final. In case of ties, duplicate prizes will 
be awarded. 


3. Write captions—as many as you wish to send in—on a 
postcard and mail it to “Write the Gag” editor American Milk Review, 
92 Warren Street, New York, N. Y. 


4. Be sure to write your own name and address as well as the 
name of your company on each postcard. 


5. All entries for this month’s contest must be received by 
May 10, 1956. 








‘ee 
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FEBRUARY WINNERS 

















“Well, no | don’t need milk, but if 
you'd return a cup of sugar to Mrs. 
Schnedly down on the 10th floor, I'd. . .” 


First prize for the cartoon appear- 
ing in the February issue was earned 
by Herbert Wyandt, 1717 Macomber 
Street, Toledo 6, Ohio. Mr. Wyandt 
manages the Isaly Dairy Store in To- 
ledo. That's his line under the car- 
toon, and a funny one it is 


Second prize was taken down by 
Judy Deane Zele of Zele’s Dairy, 
Galeton, Pennsylvania. Her line: 

“I don't want any milk today. I just 
wanted to tell you that I have 
been a grandmother since three 
o'clock this morning!” 


HONORABLE MENTION 
“Would you happen to have a half- 
pint of heavy cream?” 
Miss Doloros Garippa 
Lotz Brothers Dairy 
Clifton, New Jersey 


“Your milk doesn’t taste very good. 
Could you tell your cows to make 
it better?” 

Edward MacDougall 
Meadowbrook Farms Dairy 
Voorheesville, N. Y. 


“We just had the stairway carpeted. 
Would you mind removing your 
shoes before coming up each day?” 

J. F. Casurella 
Cherry-Burrell Corp. 
Chicago, III. 


“The Lady in Apt. 1202? She moved 
to Apt. 202.” 
Ed Jolliff 
Ideal Dairy 
Wooster, Ohio 
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To Products Advertised In This Issue | 





























Glass 

Advertising, Promotion Services and Materials Cases for Bottles and Containers | 
General Mills 12 C. E. Erickson Co., Inc. 19 | 
Cheeciene Peaduce Co. 16 Erie Crate & Manufacturing Co. 96 
American Dairy Association 63 Barker Equipment Co. NOP Heat 
Luther A. Kohr Dairy Enterprises 122 eine Sette ae Ke. 123 
G. P. Gundlach & Co. 143 United Steel & Wire Co. 13) —_ 

: ;, Chocolate 

Agitators, Air Bowey’s Inc. 7 
Ingersoll-Rand 28 Chocolate Products Co. 16 Hose 

Air Compressors Kraft Foods Co. 32 | 
Ingersoll-Rand 28 The Benjamin Forbes Co. 136 | Inter 

a Robert A. Johnston Co. 142} 

Cis Atlee Mewes Co. 147 Cleaning and Sanitizing Materials Level 
: Wyandotte Chemicals Corporation 14, 103 
. The Garver Manufacturing Co. 149 Diamond Alkali Co. 30 lubri 

Boilers Pennsalt Chemicals Co. 95} 

Ames Iron Works, Inc. 29 Solvay Processing Division (Allied Chemical | Mate 
Superior Combustion Industries, Inc. 82 & Dye Corporation) 109 

Books and Brochures Olin Mathieson Chemical Corporation 125 
Kari-Kold 108 Klenzade Products, Inc. 120) milk 
A. H. Pugh Printing Co. 139 Cold Storage Doors | 

8 ‘ Jamison Cold Storage Door Co. 3) oor} 

ottle Closures and Equipment Cold S$ Faciliti 
Crown Cork & Seal Co., Inc. 10 . gi. ore 
‘ Central Cold Storage Co. 138 | 
—— ag ag - ro International Cold Storage 148) pack 
alrig o., Inc. , 
Basca Manufacturing Co. 74 a Mawer Co. 129) 

Bottle and Container Handles Cultures and Coagulators 
Haynes Manufacturing Co. 39 Albert Verley Co. (Div. Verley Products) 128} 
Mayfair Products 66 Chr. Hansen’s Laboratory, Inc. 145} 
Campbell Box and Tag Co. 76 The Dairy Laboratories 148) Paint 

Brushes Dispensers, Bulk 
Ox Fiber Brush Co., Inc. 25 U. S. Steel Corp. ° 
Sparta Brush Co., Inc. 60 Dispenser Cans rape 
Braun Brush Co. 149 John Wood Co. 102 | 

Bulk Farm Tanks Door Step Cabinets . . 
Solar Permanent Co. (Division U. S. Indus- ame ene = “ ” 

tries, Inc.) 45 D wots Saggy a | 
' : , ry Milk an ry Mi achinery 
Wilson Refrigeration, Inc. 71 American Dry Milk Institute 119 

Butter Overton Machine Co. 146) Plast 
H. C. Christians Co. 106 Fillers, Cans 

Butter Printing and Packaging Machinery Fort Wayne Dairy Equipment Co. 20 
Lynch Corporation 97 Fillers, Milk Pum 
C. Doering & Son, Inc. 133 Triangle Package Machinery Co. 3 

Cabinets end Gachess Pure-Pak Division, Ex-Cell-O Corp. 4,5 
Master-Bilt Refrigeration Manufacturing Co. 68 Federal Manufacturing Co. rd P 
Quirk Manufacturing Co. 111 ceetp Sen oe. ; * 34 | ™ 
Seer Hemp & Coster Corp. 134 : Automatic Packaging Equipment, Inc. Ref 

. Filters 
John R. Hollingsworth Corp. 140 —s" 98 

Caps, Personnel Fittings 
Paperlynen Co. 70 L. C. Thomsen & Sons, Inc. 70) 

Carriers Alloy Products Corp. 112} 
Haynes Manufacturing Co. 39 Cherry-Burrell Corp. 4 
Triple Carrier Corporation 141 G & H Products Corp. 132 
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Gaskets, Seals and Packing 


The Haynes Manufacturing Co. 39, 143 

The Sharples Corp. 83 

Cherry-Burrell Corp. 114 

E-Mac Dairy Brush Co., Inc. 136 
Glass Bottles 

Thatcher Glass Manufacturing Co. 15 

Owens-lllinois 26, 27 

Liberty Glass Co. 73 
Heating and Ventilating Systems 

The King Company of Owatonna 142 
Homogenizers 

Manton-Gaulin Manufacturing Co. 89 
Hose Stations and Mixing Units 

Strahman Valves, Inc. 113 
Interceptors 

Josam Manufacturing Co. 94 
Leveling Devices for Bulk Tanks 

Shanner Equipment Co. 134 
Lubricants 

Haynes Manufacturing Co. 9 
Materials Handling Equipment 

Haynes Manufacturing Co. 39 

Nutting Truck and Caster Co. 145 
Milk Cans 

Penn-Michigan Manufacturing Corp. 98 
Off Flavors, Equipment for Removing 

Chester-Jensen Co., Inc. 17 

Creamery Package Manufacturing Co. 152 
Packaging Machinery 

Triangle Package Machinery Co. 3 

Pure-Pak Division, Ex-Cell-O Corp. 4, 5 

Automatic Packaging Equipment, Inc. 34 

Lynch Corporation 97 

C. Doering & Son, Inc. 133 
Paint 

Cherry-Burrell Corp. 107 

Tropical Paint Co. 121 
Paper Containers 

Pure-Pak Division, Ex-Cell-O Corp. 4, § 

International Paper Co. 67 
Pasteurizers 

Chester-Jensen Co., Inc. 17 

Kusel Dairy Equipment Co. 47 

The DeLaval Separator Co. 85 


Plastic Liners 
Kordite Co., Division of Textron American, 
Inc. 
Pumps 
L. C. Thomsen & Sons, Inc. 
Waukesha Foundry Co. 
Girton Manufacturing Co. 
Purgers 
Armstrong Machine Works 
Refrigeration Equipment 
Jamison Cold Storage Door Co. 
Master-Bilt Refrigeration Manufacturing Co. 
King Zeero Co. 
Niagara Blower Co. 
Armstrong Machine Works 
International Cold Storage 
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Sanitary Tubing 

L. C. Thomsen & Sons, Inc. 
Scales 

Toledo Scale Co. 
Separators and Clarifiers 

De Laval Separator Co. 

The Sharples Corporation 
Stainless Steel 

U. S. Steel Corp. 

Allegheny Ludlum Steel Corp. 
Stitching Wire 

Mid-States Steel and Wire Co. 
Trucks and Truck Bodies 

Boyertown Auto Body Works, Inc. 

Hackney Bros. Body Co. 

Ford Motor Co. 

Chevrolet 

Murphy Body Works, Inc. 
Truck Refrigeration 

Dole Refrigerating Co. 

Coldmobile Division, Union Asbestos & 

Rubber Co. 

Thermo King 

Kari-Hold 

Quirk Manufacturing Co. 


Kold-Hold Division, Tranter Manufacturing, 
Inc. 126, 


John R. Hollingsworth Corp. 
Tank Trucks 

Walker Stainless Equipment Co. 

The Schlueter Co. 

Portersville Stainless Equipment Co. 
Vats, Processing 

Mojonnier Bros. Co. 

The Pfaudler Co. 
Vending Machines 

Pure-Pak Division, Ex-Cell-O Corp. 

Rowe Manufacturing Co., Inc. 

Shanner Equipment Co. 
Ventilating Equipment 

The King Company of Owatonna 
Vitamins 

General Mills 
Washing Equipment 

Cherry-Burrell Corp. 

Girton Manufacturing Co. 

Kendall-Lamar Corp. 
Wax 

Sun Oil Company 

Penola Oil Co. 


Semet-Solvay Petrochemical Division, Allied 


Chemical and Dye Corp. 

Continental Oil Co. 

Pure-Pak Division, Ex-Cell-O Corp. 
Wax Interceptors 

Josam Manufacturing Co. 
Weighing and Dumping Equipment 

Chas. Saucier & Sons, Inc. 
Wrappers 


Waxed Paper Merchandising Council, Inc. 


The KVP Company 
Wrenches 
Haynes Manufacturing Co. 
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For Weight Reducing Diets - 


aware 

Amer 

the ar 

By ZOE E. ANDERSON PF  annu 


Foun 


























. —_ ‘ "art ai States 
[LK DOES MORE FOR the reducer than does less expanded waistline and a more extended lifeline, | The | 
any other single food. The lower the calorie in- these facts and others about weight control need to be tific 
take of the individual, the greater is his need to brought to his attention through your promotion, as well | 

choose highly nutritious foods and the greater is his rela- as through educational programs in cooperation with pro- 

tive need for milk. No food can be used more variably fessional people. 

for weight control than can milk through its family of This article gives you background information and Dune 

dairy foods. sa ae : : ; is the a 

, usable facts for developing such promotion. It is one of — 
These facts make it apparent that all dairy foods can a series of articles from the Dairywide Coordinating Com- rhe 
and should be used in diets for weight reduction and mittee on Nutrition Research, with headquarters at the | Drug 
control. To serve your consumer best in his quest for a National Dairy Council. The Committee represents four- — 
teen national dairy industry groups, whose objective is 
to make more nutrition information available to the dairy Hoge 
DESIRABLE WEIGHTS: industry for use in advertising, merchandising and _pub- requi 
MEN, AGES 25 AND OVER* ‘ ie 
lic relations. can J 
Weight in Pound roi Y ite York 
peta Weight Control, a Lifelong Habit vay 
negyal To be effective, weight control must become a life- | 
(with shoes) a i . . : Medi 
Small Medium Large long habit in childhood and continued throughout life. 
Frame Frame Frame a . - . _ cago. 
Since milk makes a vital contribution to growth and | 
' J, crine 
Feet Inches health during childhood and to continued health during 
5 2 = 196-125) 124-133 131-142 adulthood, consumers need to know how to use milk and 
5 3 119-128 127-136 133-144 ' boy 
5 4 122-132 130-140 137-149 its family of dairy foods along with other foods for con. | 47 
5 5 126-136 134-144 141-153 trol of body weight... not just for periodic “dieting.” tion 
5 6 129-139 137-147 145-157 / tility 
S 7 133-143) 141-151 149-162 Fortunately, it is possible to combine recommended — 
5 8 136-147 145-156 153-166 - . P . j : 
5 9 140-151 149-160 157-170 amounts of milk and dairy foods with other protective | f), . 
5 10 144-155 153-164 161-175 foods to provide highly satisfying meals at calorie intakes 
5 11 148-159 157-168 165-180 , ; : P ‘ 
which prevent weight gain or permit weight loss for nor- 
6 0 152-164 161-173 169-185 I ent gs P — F  Olse 
6 1 157-169 166-178 174-190 mal healthy persons able to enjoy physical activity. The | the | 
6 = 2 163-175 171-184 179-196 more a person engages in physical activity, the more satis- F 
6 3 168-180 176-189 184-202 ; : e%, ‘ Ame 
fying and palatable are the meals which can be included , 
; ' Swa 
DESIRABLE WEIGHTS: during weight reduction and control...and the higher rv 
: , ’ 1e 
WOMEN, AGES 25 AND OVER* becomes the potential for dairy foods consumption. 
Wetahe ta Pounds Diet Requirements for Weight Reduction | 
Height (ns eotinantty Gessed Stored body fat is like money in the bank... calorie 
(with shoes) intake from food are deposits...and energy spent for Dur 
Small Medium lerge . Poy ith 
Frame Frame Frame warmth, body operation, growth and activity are with 
drawals. As long as the individual eats more calories each | 
Feet Inches é a 
5 0 105-113 112-120 119-129 day than he uses, fat is stored. As long as fewer calories | [po 
5 1 107-115 114-122 121-131 are eaten, fat is lost, because that which is stored is burned prog 
S 2 NOS 117-125 124-135 for energy. Amount of loss depends on calorie deficit 
5 3 113-121 120-128 127-138 eo ; ae. ) 
5 4 116-125 124-132 131-142 achieved by decreasing food intake, increasing activity, | Park 
5 5 119-128 127-135 133-145 both. If the deficit is too great, body protein is bumed f°” 
5 6 123-132 130-140 138-150 : so a : 1 ing 
5 7 126-136 134-144 142-154 as well as fat, and this is undersirable. Hi 
ine 
5 8 129-139 137-147 145-158 : . ‘ ' 
: “tiv ' 4 asis. we Ic- 
5 9 193143 1414151 149.162 To be effective on a long-term basis, weight redt 
5 10 136-147 145-155 152-166 tion and control diets should: i 
5 11 139-150 148-158 155-169 ; ; year 
6 OO 141-153 151-163 160-174 Permit loss of stored fat, where desired, without 
*From Tables Metropolitan Life Insurance Company damage to body structures; 
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TOURING THE TRADE 








Borden Foundation Awards to Scientists for 
Research Feats 


Outstanding research achievements earned Borden 
awards of a gold medal and $1,000 for each of nine 
American scientists during 1955. The winners, to whom 
the awards have already been presented, are named in an 
annual report just released by the Borden Company 
Foundation. 


There have been 135 awards made in the United 
States and Canada since the program was begun in 1937. 
The awards are administered by professional and scien- 
tific associations, 

The administering groups and the 1955 recipients are: 

The American Dairy Science Association—Clifford W. 
Duncan, Michigan State University, for contribution in 
the area of biochemistry and nutrition in dairy animals; 
The American Chemical Society—Fred Hillig, Food and 
Drug Administration, for his pioneering role in the devel- 


opment of chemical methods of analysis for dairy products. 


The American Institute of Nutrition—Dr. Albert G. 
Hogan, University of Missouri, for research on vitamin 
requirements and the discovery of vitamin Bc; The Ameri- 
can Academy of Pediatrics—Dr. L. Emmett Holt, Jr., New 
York University College of Medicine, for contributions in 
the field of infant nutrition; The Association of American 
Medical Colleges—Dr. Charles Huggins, University of Chi- 
cago, for research on the relationship between the endo- 
crine glands and cancer. 


The American Veterinary Medical Association—Dr. 
Harry E. Kingman, Wyoming Hereford Ranch Founda- 
tion (retired), for contributions to the knowledge of fer- 
tility and disease in cattle; The American Dairy Science 
Association—Dr. Frank V. Kosikowski, Cornell University, 
for studies in the area of cheddar cheese ripening. 

The Poultry Science Association—Dr. Marlow W. 
Olsen, U.S. Department of Agriculture, for studies in 
the fields of hatchability and fertility among poultry; The 
American Home Economics Association—Dr. Pearl P. 
Swanson, lowa State College, for fundamental studies of 


the basic problems of human _ nutrition. 
* 


Duncan Hines Cottage Cheese Seeks National 
Distribution 

The dairy products division of Hines-Park Foods, 
Inc., Ithaca, N. Y. is embarking on a national expansion 
program for 1956. 

According to an announcement made by Roy H. 
Park, president of the Duncan Hines brand name licens- 
ing firm, the stepped-up program calls for sale of Duncan 
Hines Cottage Cheese in all 48 states. 


“We are moving to cover the rest of the country this 
year, Park revealed. 


At present there are licensed manufacturers of Dun- 
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For 
profitable 
cottage cheese 


Nonfat 
Dry Milk Solids 


When you standardize or fortify to 11% 
serum solids with nonfat dry milk—or use 
it solely—you will: 

Insure better curd forming quali- 

ties 


Obtain curd of uniform firmness 
and size 


Reduce cooking and handling 
difficulties 


Increase yield per vat 
. Reduce cost per pound of curd 
. Increase production per man 
hour 
The day-to-day high quality and uni- 
formity of your cottage cheese will 
please your customers and increase 
your sales and profits. Specify non- 
fat dry milk specially made for cot- 
tage cheese. For more information 
write A.D.M.I., Box AMR-4 


The convenient, 
economual, concentrated 


dairy food 


American.Dry Milk Institute, Inc. 


221 North LaSalle Street, Chicago 1, Illinois 








can Hines Cottage Cheese in 12 states, he noted. Applica- 
tions are now being screened for franchises in the 
remaining states, and for territories in some of the states 
having only partial area coverage. 

Noting that the total annual sales volume of all Dun- 
can Hines food products is now $50,000,000, Park stated 
that the Duncan Hines Cottage Cheese program is now 
moving into a “second phase.” The first phase, he ex- 
plained, was to make the Duncan Hines brand name 
available to those dairies in need a nationally-known 


brand name. 


“The second phase of this program is to make Dun- 
can Hines Cottage Cheese available in all 48 states with 
a national promotional campaign,” Park said. 

Cottage Cheese franchises are normally granted, he 
explained, on a regional or territorial basis. 

Formulas and sales promotion kits have been pre- 
pared for newly licensed manufacturers to launch their 
Duncan Hines Cottage Cheese program, Park also revealed. 


Kraft Promotes Two 
Two promotions and two new assignments in the 
national sales department of Kraft Foods Company were 
announced today by John B. McLaughlin, director of 
sales and advertising. 


R. N. Courtice, 


sales manager, 


formerly assistant national products 
has been promoted to national product 


sales manager in charge of Kraft Oil, Kraft Dinner and 


special products. He succeeds H. F. Marston who be. 
comes national product sales manager in charge of new 


product development. 


Marshall Wiltshire, 
ager for Kraft’s central division, has been promoted and 


institutional product sales man- 


transferred to the national sales department as assistant 
national institutional products sales manager. He succeeds 
R. J. Clark who becomes assistant national sales manage 
of new product development. 


Dairy Industry Told to Sell Product It 
Has, Milk 


The dairy industry doesn’t need to “scurry about 


frantically” to develop new products that couldn't satis- 
factorily replace old favorites, Mrs. Marie Kiefer of Chi 
cago, secretary-manager of the National Association of 
Retail Grocers, told the Michigan Allied Dairy Association 
in the Hotel Statler, Chicago. 


Referring to the bulk of new products coming to 
market, she said, “There’s plenty of good fresh milk which 
makes it less imperative for the dairy industry to develop 
products requiring costly processing. New stars in the 
Milky Way could not shine brighter than our present 
galaxy. All we need to do is put the spotlight on current 
stellar attractions.” 


According to Mrs. Kiefer the dairy industry’s imme- 
diate assignments are to continue improving established 
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Water Borne Contamination 


The Klenzade System of in-plant water chlorination using an 
automatic and proportional Chem-O-Feeder offers wide latitude 
in application. It combines low first-cost, low chemical cost, as 
well as convenient “‘spot’’ location. The Chem-O-Feeder in- 
jects a predetermined ppm of Klenzade XY-12 Liquid Sodium 
Hypochlorite into the water supply line, independent of flow 
rate or water pressure variations. Both feeder and chlorine 
supply occupy small. space and can be placed virtually any- 
where in the plant. 


ON-THE-JOB: SERVICE BY 


TRAINED TECHNICIANS 





KLENZADE PRODUCTS, 


LOW FIRST COST 
LOW CHEMICAL COST 


Water chlorination is becoming more and more important for 
cottage cheese wash water. It destroys water-borne bacteria 
. Preventing contamination of product and equipment. . . 
and extends the shelf life of the product. 
The Klenzade System of Water Chlorination is simple to in- 
stall and operate. No skilled operator is required . . . no 
gas risks . . no maintenance of elaborate equipment. Sup- 
plies of Klenzade XY-12 Liquid Sodium Hypochlorite come in 
gallon jugs . . . easy to handle. Get the interesting facts 
now. 


INC., BELOIT, WIS. 
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dairy products, achieve more efficient marketing methods 
to cut costs and lower prices, and to advertise and 
promote consistently and effectively. 


Dairy Products Account for 8.2% Sales 

The dairy department of the average food store 
occupies 3.9 per cent of total floor space and accounts 
for 8.6 per cent of total food sales, which Mrs. Kiefer said, 
added up to over $3% billion in 1955. She 
amount could be increased sizeably since milk products 
provide 30 per cent of the nutritional needs of the Amer- 
ican people and can be enjoyed at every meal. 


feels this 


“If, as predicted, the nation’s food industry can 
achieve sales increases of nearly 25 per cent by 1960 
and almost 50 per cent by 1965, the dairy people surely 
expect to get their percentage of increased sales,” she 
declared. 

Today, food stores are an important market for dairy 
products, Mrs. Kiefer pointed out. Since more and more 
homemakers have a car for their use during the day. 
it’s no longer a necessity, or even a special convenience, 
to have milk, bread, groceries, laundry and other items 








Now Hear This! 
(Continued from Page 28) 


ing the situation in milk consumption as pointed out in 
your article. 

We were extremely surprised at the attitude reflected 
in another recent issue of your publication in which you 
seemed to infer that vender manufacturers were. falsely 
promoting machines to the dairy industry and trying to 
capitalize on a surplus scare. If your organization has any 
field representatives at all, I would strongly suggest that 
they travel around the country and talk to a few dairies 
who are operating milk machines. We would be happy 
to supply the names and addresses of a hundred dairies 
ourselves. 

Yours truly, 
Illinois. 


— Qj —— 


Presumably the reference in the last paragraph to an 
editorial entitled, “Can We Really Drink Up the Surplus,” 
that appeared in the December 1955 issue of the “Ameri- 
can Milk Review.” We said in part, “We note a certain 
insufferable opportunism on the part of some groups that 
are using the surplus as a reason for increased milk con- 
sumption.” We did not imply that vending machine manu- 
facturers were involved. We did imply and we did say 
that the slogan, “Let's Drink Up the Surplus” is based on 
the false assumption that production will remain static 
while consumption increases. We would point to a recent 
report by the Boston Market Administrator. Mr. Aplin 
said that despite increases in the consumption of fluid milk 
in the Boston market “... the gains in Class I sales have 
been greatly exceeded by the upsurge in production.” We 
are all for increased fluid sales. We are all for using every 
available means of distribution. But we are opposed to 
appeals for increased consumption that are based on an 
unsound premise. We believe that “Drinking Up the Sur- 
plus” is such a premise. 
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WET WALLS 


can be 


PAINTED 
AT ONCE! 


with Tropical Wet-Wall-White 
— it sticks tight to any interior surface! 


Do you lose several days’ production waiting 
for walls to dry out for painting? No need to. 
With Tropical Wet-Wall-White you simply 
wipe off excess moisture and apply. This hard 
gloss enamel dries in an hour, hard overnight. 
It is fungus-resistant and can be washed with 
soap and water. Adheres to plaster, wood, 
brick or concrete walls or ceilings. The ideal 
finish where you have a steam or condensa- 
tion problem, from cooling rooms to showers. 
Write us for information now! 


How does your maintenance 


| “a 
wee | painting program rate? 
Cee 2 Check it with this 


FREE industry survey 





How do other milk plants solve their maintenance 
painting problems? This industry survey condenses 
wide experience of milk plant maintenance men and 
paint chemists into 14 highly practical, economical 
painting systems covering every type of equipment 
and surface in your plant. 


Write for your FREE copy today! 


TROPICAL PAINT COMPANY 
1172-1278 W. 7Oth St., Cleveland 2, Ohio 


Heavy-Duty Maintenance Paints Since 1883 










SUBSIDIARY of 
PARKER RUST PROOF COMPANY 
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ADVERTISEMENT 


SIMA A LE 


How 





Here’s 





MN 


. to get your Milk Route Salesmen to read 
and talk about the training literature you buy 
for them. 


That's always a problem, you say. 


Well, my monthly publication, “On Top of 
the $ Ladder,” not only features the “Lucky 
Buck” edition, which keeps your men pepped 
up, but also this year | am conducting a base- 
ball contest, paying cash prizes to the Milk Route 
Salesmen who best predict how the major league 
baseball teams will stand after the games on 
July 4th, and also how they will stand at the 
close of the regular season. 


This contest will keep your men talking — 
and looking for the training literature because 
four of every five of your men are baseball- 
minded. 


Let me hear from you now. 
For larger dairies, this service will run about 


10 cents (or less) a man. Slightly higher for 
smaller dairies. 


Luther A. Kohr. 


LUTHER A. KOHR 
DAIRY ENTERPRISES 


P. O. BOX 501 YORK, PA. 
Please rush me complete details of your baseball 
CO, FAS hicacccderdces Route Salesmen. This ts 


merely an inquiry which is not to obligate me in any way. 
(Name of person to receive information) 
(Name of Dairy) 


(Street address, etc.) 


ADVERTISEMENT 
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delivered to the home, she said. The homemaker oes 
shopping two or three times a week, loads up the ca 
with groceries and doesn’t worry about being home t 


receive deliveries. The modern refrigerators provide plenty 
of room for extra milk cartons and other dairy products, 


ack te oa 





Marguerite Gustafson and Jacquline Rose (right) 


June Dairy Month Goes Overseas While 
Campaign Gains Momentum Here 


June Dairy Month goes international. And the occa- 
sion deserves a milk toast, say Marguerite Gustafson (left), 
home service director of the American Dairy Association, 
and Jacqueline Rose, British representative of the dairy 
industry. 

Miss Rose, home economist and publicist from Lon- 
don, England, visited the American Dairy Association 
recently to study the methods used in staging the annual 
June Dairy Month promotion here. 


She will take charge of Britain’s June Dairy Month 
campaign which will be held for the first time this year. 


A wide assortment of helpful materials will be avail- 
able from the association for the June promotion. 


Among these will be a complete publicity manual, an 
advertising manual, television and radio scripts including 
tapes and slides, and a kit containing order blanks and 
descriptive matter on all approved related merchandising 
pieces. 

A total of 13 dairy inanstry organizations combine 
forces to sponsor June Dairy Month. 


* 
New Scriptographic Booklet on “Milk 
and You” 
What are the important facts about milk as 4 
food? 


A new booklet entitled “MILK AND YOU” in the 
scriptographic style of key-words-and-illustrations attempts 
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to provide the principal answers from the consumer's 
point of view. 

The 16-page, 2 color booklet covers the health angles 
of milk for people of all ages and illustrates the various 
kinds of milk and milk specialties which are available. 

Single copies of this new booklet may be obtained 
from the publisher, the Channing L. Bete Co., Inc. of 
Greenfield, Massachusetts. 


New Treasurer for Southern Dairies 


Harold E. Burton, vice-president and treasurer of 
Southern Dairies, Inc., has retired from active business 
upon orders of his physician. The post of treasurer has 
been filled by Forest L. Douglas, who has arrived in 
Charlotte from Birmingham, Alabama, where he has been 
zone Manager since 1949. 

Mr. Burton’s after 35 of service 
was regretfully announced by Southern Dairies, president, 
W. S. Obenshain. He also announced that the post of 
treasurer had been filled by Mr. Douglas. 


retirement years 


Glass Container Group to Promote 
Bottled Milk in May 

Refreshing milk in glass bottles, and that increas- 
ingly popular drink, chocolate, will be promoted nation- 
ally during May—Milk Festival Month—by the 
Container Manufacturers Full-page, full-color 
McCall’s, Good Housekeeping, Family Circle, 
Woman's Day and Ladies’ Home Journal magazines will 
be used. 


Glass 
Institute. 
ads in 


The glass container group will support their national 
fresh-milk-in-glass-bottles advertising with consumer pub- 
licity to weekly and daily newspapers, radio and television 
commentators, and will merchandise the campaign to the 
nation’s milk distributors. Dairies can tie-in on the local 
level by using the newspaper mats and _ radio-television 
scripts that are being made available to them at no cost. 

The May milk ad, as with previous ads in the GCMI 
series, contains no brand name identification. Employing 
the photographic technique previously established, the 
May ad is a full-color photograph of fresh milk being 
poured from a glass bottle against a background of a 
child’s crayons, coloring book, and a half-empty bottle of 
chocolate milk. 

The copy, as before, drives home the advantages of 
glass packaging for food and its facility for permitting the 
contents to exert their own appetite-whetting appeal. 

The milk ad is the fourth of ten full-color, full-page 


ads the glass container group has scheduled for 1956 to 
show the advantages of glass packaged products. 


Promotion Boosts Buttermilk Sales 
_ Initial sales of buttermilk following a sales meeting 
for all sales personnel of the W. C. Viall Dairy, East Provi- 
dence, Rhode Island were termed “extremely gratifying” 
by the management. 


A recent sales meeting for the Viall personnel was 
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Everyone has a head.... 
it’s what’s inside 
that counts 


There are many milk bottle crates 
on the market, but only one offers 
contour formed metal partitions for 
complete bottle protection. 





Stoddard deluxe contour formed metal partition 
crates offer the ultimate in bottle protection. 
Contour Bottle pockets allow bottles to be guided 
safely and securely into place by hand or ma- 
chine.* Bottles are held securely in place and 
are loaded faster and safer. Stoddard crates 
are made of select Northern Hard Maple; made 
either for top or bottom stacking; and are so 
designed that efficient icing is permitted and 
long crate life is assured. 


*AVAILABLE FOR QUARTS, 2 GALLONS AND GALLONS. 


MILK BOTTLE CRATE COMPANY 


1545 Kingsbury St. « Chicago 22, Ill. 
Phone: MOhawk 4-1650 
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around dairy foods has been launched by the American typ 








Dairy Association. sale 

The main tool for carrying out this plan is a ney -_ 
merchandising kit containing materials which tie in ever - 
department of a store on a selling event centered around 
the dairy section. ot 

FO! 

The kit is now available from the association after “D, 
having been tested and proved successful. It is set up s DA 
that it can be used by one store or a chain of stores, by bin: 
a single community or an entire state. 

The Jewel Tea Company, Inc., a midwest chain store by 
operation, aided the dairy farmers’ organization in testing bes 
the new storewide promotion kit before it was made 

Viall Dairy Executives and Gundlach representative help give available to retail outlets nationwide. incl 
buttermilk a push. 

Selected for a trial promotion was the Jewel Food five 
conducted under direction of G. P. Gundlach & Company, Store at Naperville, Illinois, a suburb 45 miles southwest and 
Cincinnati, consultants to the dairy industry. of Chicago. The test took place with a week-long market- of 

Pictured at the sales conference embracing use of ing operation January 23-28. a 
all media and point-of-purchase techniques for promotion Various dairy suppliers to the store and related food = 
of “Golden Flake” Buttermilk are shown left to right: manufacturers cooperated with Jewel in putting on the tain 
Mort Lipman, Gundlach account executive for the terri- selling event. The kit is designed so it may be used by The 
tory; Mrs. Ray Henrikson and Roy Henrikson of the dairy a food store alone or in cooperation with the store’s dain is 
management and J. D. Kerr, manufacturing technician supplier. The Naperville Clarion, a local newspaper, sn ; 
associated with the Gundlach organization. played a major role in publicizing the special sale. 

o . | ) . jf pier 
What was learned from the Naperville test is assist- in t 

American Dairy Association Launches Sales ing the association’s merchandising staff as the kit goes 
Plan for Storewide Promotions into use in food stores and dairies throughout the country in 

A new plan for staging storewide promotions built Grocery officials have expressed their belief that this “ay 
ee MURPHY REFRIGERATED wail 


WHOLESALE MILK BODIES Peal ® obt: 
. , r . = . - Pa 


Compare economy features and ope \ 
ating efficiency with any other truck body My Bor! 
and you'll prove immediately that a We Ms Se nai Sch 
Murphy Body beats everything on the MILK 

— gal CR MILK 


road! That’s because Murphy Bodies are 


“, 








, > —_— r 

custom designed and built to meet spe- ; oc 
cific delivery requirements .. . earning eee 

more .. . and costing less to operate 
: cou 

every day they service your routes 
Strong, lightweight body design affords Agr 
maximum accessibility ... greater carry- in 1 
ing capacities ... extra road safety. Bodies of t 
fully insulated and are available with or ran 
without refrigeration. Any type refrigera- half 
tion system factory installed 6.8¢ 
side 
cen 


CUSTOM BUILT “as beats everything Cou the 200d met 


WHOLESALE AND RETAIL sur 
ope 


MILK BODIES IN Write, Wire or Phone for Complete Details 


ANY SIZE FOR ANY MAKE 


sca ff MURPHY BODY WORKS, INC. * 
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310 Herring Avenue ™ 

Wilson, North Carolina © Phone 7-114  "" 
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| type of store material is of real value in modern point-of- 
sale techniques. Such effective merchandising materials 
help food stores do food 
advertising. 


a continuing job of dairy 

The new merchandising kit offers a wide selection 
of sales themes. The standard themes are: “DAIRY 
FOODS FESTIVAL”; “DAIRY FOODS CARNIVAL’; 
“DAIRY FOODS JUBILEE”; “DAIRY FOODS DOLLAR 
DAYS”; “DAIRY FOODS BEST BUYS”. 
binations of these theme ideas may also be ordered. 


and Any com- 


The advice of suppliers and grocers was obtained 


by the American Dairy Association to help develop the 
best possible kit of materials. 
A total of 38 separate point-of-sale pieces are 


kit. The main 
inches over-the-wire 


included in 
five 17 x 47 in full color 
and carrying the sales themes, and three window pieces 
of the 


foods 


every material consists of 


hangers, 
size. 


same A tempting color illustration of dairy 


decorates the reverse side of the over-the-wire 
hangers. 

The new package of promotion materials also con- 
tains sales streamers for the major departments of a store. 
There are many smaller shelf and case strips to be used 


as reminders to shoppers. 
So that materials can be 


piece carries 


the put up easily, each 
a small label suggesting possible placement 
in the store. 

The same color combination of pink and blue appears 
on all the material. It is used on scallops which form an 
“awning” on the kit pieces. 
kit, 
slides and publicity stories may be 
American Dairy 


For use with the advertising suggestions, radio 
and television copy, 


obtained from the Association. 


School Milk Consumption Shows Average Gain 
of 67 Per Cent 


Increases in total milk consumption by children in 
schools participating in the Special School Milk Program 
averaged 67 per cent in a survey made in 22 city and 
county school systems last fall, the U. S. Department of 
Agriculture For all 22 the increase 
in milk consumption (including milk consumed as a part 
of the complete lunch under the School Lunch Program) 
ranged from 20 to 560 per cent and totaled 11,360,000 
half pints in October 1955, or 67 per cent more than the 
6,800,000 half pints consumed in October 1953. 


reported. systems 


In these school systems sales of milk consumed out- 
side the complete lunch increased by more than 80 per 
cent as compared with the 67 per cent average increase 
for all the The Special 
School Milk Program, which is designed to increase con- 
sumption of milk outside the 
operating in over 60,000 schools. 


The the obtain 
an early appraisal of the program’s results this year. 
School systems selected were those with centralized record- 
keeping so that comparative data for previous years on 
large numbers of schools could be obtained with a mini- 
this 


schools included in the survey. 


complete lunch, is now 


Department conducted survey to 


mum of effort on the part of school personnel. For 
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Lo-Bax 
chlorine bactericides 


to Protect 
Mick 


QuAaLity 


Point out to your suppliers that it costs only 
pennies to protect the quality of their milk 

with Lo-Bax chlorine bactericides ... and that their 
investment will pay off dollar-wise in ““Grade A” 
production. They’ll profit and you will, too. 


Moreover, use Lo-Bax yourself for positive 
protection in all steps of milk handling. Lo-Bax, 
the best product of its kind, is clean, white, 
granular, stable. It pours easily, dissolves quickly, 
rinses freely and provides effective bacteria 
kills... fast. And for added convenience, a 
measuring spoon is included in every bottle. 


Questions about the use of either Lo-Bax Special 
or LoBax-W (containing a wetting agent)? 

Get full details about these outstanding products 
and about free Lo-Bax samples for your 
can-tagging program. Also available for producer 
distribution, there’s a colorful, informative 


‘booklet ‘‘How Can I Sanitize My Utensils 


Properly?” Both are yours, just for the asking. 
3730 


OLIN MATHIESON CHEMICAL CORPORATION 





INDUSTRIAL CHEMICALS DIVISION + BALTIMORE 3, MD. 
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revolutionary 
advancements 


xoin-trrex 1/0 A\<_X..... 


Light weight 

Fast pull down 

Fast recovery after door openings 
Simple operation 


* Kold-Hold Thin 
Hold-Over Plates 


“streamlined” 


Simple and efficient power train 
New Ram-Jet Condenser 


Ease of installation 


Temperature maintained efficiently 
* New Dependability 


No driver attention 





DRIVE ASSEMBLY 


The Kold-Trux Mark Series is a new continuous 
refrigeration system that is revolutionary in design 
and revolutionary in performance. 


Here is a real achievement in mobile refrigeration 
bringing you all of these basic advancements. 


The net result of this advanced refrigeration design 
is a continuous truck refrigeration system that 
is highly dependable, extremely simple, and light 
in weight. 


Write today for bulletin M-56P. 


KOLD=HOLD |, 


DivisIOn 





Tranter Manufacturing, inc., 
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reason results of the survey are valid only for the areas 


studied and are not intended to reflect a national picture, 

All 22 
increases in milk consumption over the year prior to the 
start of the Special School Milk Program. 
increases 


school systems studied reported substantial 


Consumption 
ranged from 20 per cent in Boston Massa- 
chusetts, to 560 per cent in Plattsmouth, Nebraska. Ten 
of the 22 


or more, 


school systems had increases of 50 per cent 


Vendors Help Sell Milk in Cleveland Schools 


Consumption of milk in Toledo, Ohio public schools 
has more than doubled with introduction of a new vend- 
ing machine program that makes possible mid-morning 
milk breaks. 

Success of the supplemental milk plan was described 
by Mrs. Bernita Marlow, supervisor for the 
Toledo Board of Education, at a panel discussion before 
the annual convention of the 


cafeteria 


American Association of 


School Administrators, February 21, at Atlantic City, 
New Jersey. 

Milk sales through the vending machines were 
453,425 half-pint bottles in November and December, 
Mrs. Marlow said. Those sales were in addition to 


431,600 half pints sold during the same months in the 
eleven Toledo high school and elementary school cafe- 


terias, formerly the only place pupils could buy milk 
in school. 
Since the bottle-vending machines do not require 


installation of 90 machines in 47 elementary 
31,000 
Toledo pupils in elementary schools without cafeterias. 
Previously only 11,000 students, 
with cafeterias had 


an attendant, 
schools has meant that milk is now available for the 


in high schools 


milk. 


mostly 
an opportunity 


to buy 


Dannon Yogurt Signs for 52 Week Double 
Dividend Plan on TV 


The Dannon Yogurt Company is the latest sponsor 
to sign for participation in WRCA-TV’s successful sales 
plan, the Double Dividend Plan. The sale was announced 
by Jay Heitin, sales manager of WRCA-TV. 

The contract was placed through Zlowe advertising 
John WRCA-TV in the 
transaction. 


agency. Cassin represented 


The contract calls for station breaks and participations 
in WRCA-TV’s “Eleventh Hour Saturdays 
and Sundays. 

The Double that an 
who purchases 14 spots a week for 52 weeks will receive 


Theatre” on 


Dividend provides advertise! 


a dividend equal to his original expenditure during the 
period June-September. 
* 
Bowman Promotes Three 


Francis H. Kullman, Jr., 


Company, 


president of Bowman Dairy 
announced the promotion of three company 
Frank T. 7735 S. Aberdeen, Chicago, 
sales supervisor, has been named an associate director. 


executives. Cannon, 
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Bertram L. Metzger, 674 Irving Park Road, Chicago, 
manager of the Central Wholesale Division, has been 
made a sales supervisor. Jack Means, 1089 S. Wolf Road, 
Des Plaines, Illinois, who has been assistant manager of 
the Central Wholesale Division, will now be manager 
of that division. 


Cannon began his Bowman employment October 
14, 1936. Metzger, former Notre Dame football star 
under Knute Rockne, started with the company May 20, 
1931. Means began his employment March 18, 1935. 


* 
Abbotts Dairies Makes Personnel Changes 


Ridgeway Kennedy, Jr., President of Abbotts Dairies 
in Philadelphia has announced the following appointments 
in the company: 

Robert J. Kerns, General Sales Manager of the Ice 
Cream Division, succeeding the late Alan Miller. 

Russel Meyers, Manager Milk Division Laboratories, 
succeeding the late Anna Kennedy Eaton. 

Kerns has been associated with the company since 
1940. He has been branch manager, supervisor of all 
branches and assistant sales manager (one of three) prior 
to his recent appointment. 

Meyers was head of Meyers Dairies in Ambler, 
Pennsylvania, which merged with Abbotts four years ago. 


Stronger, More Stable Market Indicated for 
Dairy Animals 
The higher average price for dairy cows reported 
in Wisconsin, the largest source of dairy cattle for New 
Jersey herds, seems to reflect a stronger and more stable 
market for dairy products, notes the New Jersey State 
Department of Agriculture. 


According to the New Jersey Crop Reporting Service 
the average price per dairy cow in Wisconsin in January 
was 170 dollars about 6 per cent more than on January 
1, 1955. 


The average value per head for milk cows in New 
Jersey was 230 dollars, 2 per cent above 1954. The 
increase was the first since 1952 when it had reached 
a high of 400 dollars. A 12 per cent drop was recorded 
in 1953 with another 25 per cent drop in 1954. 


Soft Ice Cream Chain Schedules Million Dollar 
Advertising Campaign 

Leo S. Maranz, president, Tastee Freez- Corp., 
Chicago, announced a $1 million 1956 advertising budget 
for the soft ice cream chain—the first major national 
advertising campaign in the history of the industry. 

Maranz said the Tastee Freez advertising program 
will concentrate on print media, using a national magazine, 
local newspapers and _ trade publications. 

The program will feature a series of 13 advertise- 
ments in Life magazine, during the months of April 
through September. Seven of the Life ads will be full- 
page, four color. The remaining six will be one-column, 
black-and-white. The full-page Life ads will be aimed at 
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improved. 


air flow design 
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gives KOLD=HOLD tra plates 


more capacity per pound of equipment 


There is a difference — a big difference — in the refrigerating 
capacity of truck plates. If you want refrigeration you can de- 
pend on day in and day out, then you need the extra capacity of 
Streamlined Kold-Hold ‘“Hold-Over” Plates. These plates are 
dividend designed to produce more refrigeration and produce it 
faster than any other plate on the market. 

Kold-Hold Plate design takes advantage of modern principles 
of aerodynamics to speed pull down after door openings. Its 
streamlined, rounded contour induces a rapid sweep of air over 
the surface of the plate to considerably improve heat transfer. 
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Heat transfer is also improved by the bonus capacity of Kold- 
Hold Plates. Each plate is completely filled with eutectic solu- 
tion so there are no ineffective pockets without refrigerant. 
Thus Kold-Hold Plates have greater efficiency and pull down 
than any other plate . . . because no other plate design provides 
for complete filling. 

To make your refrigeration dollars go farther the next time you 
refrigerate a truck, be sure to specify Streamlined “Hold-Over” 
Plates by Kold-Hold. Write today for Catalog 54. 
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More Dollars 
Per Route 


with taste-tempting. eye-pleasing 
cottage cheese made with 
Verley Cottage Cheese Coagulator 


Customers repeat, when they 
can count on getting cottage 
cheese that’s just the way they 
like it — every time. 


/ That's the kind you give 

them, when you use Verley 

Cottage Cheese Coagulator. 

It’s a dependable agent that 

assures uniform, solid sets un- 

der all conditions . . . soft, 

sweet curds...better flavor... 

better keeping qualities...and 
a greater yield! 

Use Verley Cottage Cheese 
Coagulator as part of your 
regular procedure — hundreds 
of successful operators do. Or- 
der from your Creamery Pack- 
age Mfg. Co. representative. 






Verley 


COTTAGE CHEESE 






ontan 











Available in pints, quarts, 
half-gallons, and gallons. 








Do you have these 
fact-filled bulletins? 
If not, write for free copies 





1. Directions for best results in making sweet, mild-flavored cot- 
tage cheese. Includes prices on Verley Cottage Cheese Coagulator. 


2. Bulletin on how to use Verley Neutralizer to effectively kill 
stubborn off-flavors. Includes prices. 


3. Bulletin on how to use Verley SDC, a concentrated distillate 
from starter. Includes prices. 


VERLEY PRODUCTS DIVISION, Albert Verley & Company 


1375 EAST LINDEN AVENUE ° LINDEN, NEW JERSEY 
CREAMERY PACKAGE MANUFACTURING CO., NATIONAL DISTRIBUTORS 
56-1 
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product sales, the one-column ads will promote the com. 
panys real estate expansion program. 

The local newspaper ad program will tie-in with 
the national schedule. National magazine and local news. 


paper advertising will be aimed at product sales, while | 


trade advertising will concentrate on expanding the Tastee 
Freez chain by attracting prospective store operators 


CANCO INTRODUCES NEW CONTAINER 


William May, general 
manager of the Amer- 
ican Can Company’s 
fibre container de- 
partment, displays 
Canco’s milk contain- 
er made of the new 
“bright white” paper- 
board. May explains 
that the carton, now 
being introduced to 
the dairy trade 
throughout the coun- 
try, is brighter and 
more inviting and in- 
creases the visibility 
of printed labels. 


Dutch Cheese Found Buried in Antarctic 

A Dutch cheese which lay buried for forty-four 
years in a cache of supplies under the snow and ice of 
the Antarctic was discovered recently and was eaten by 


members of the U. S. task force with Admiral Byrd. 


Buried by the British explorer, Captain Robert F 
Scott, in 1912, the cache was unearthed last month 
The cheese, a round Edam manufactured in Holland it 
1909 or 1910, was tasted by members of the U. S. party 
It was declared edible and was noted to have maintaine 
its “excellent taste,” though the cheese had _ become 
somewhat “crumbly.” The latter is characteristic of ver 
old Dutch Edam cheese. 

The manufacturer still produces cheese in Hollan 
and is Johannes M. Verschure & Company of Rotterdam 

The cheese was found by members of Task Force 43 
a part of Operation Deepfreeze, the present Antarctic 
exploration led by Admiral Byrd. Originally package 
for the tropics, the cheese was discovered double-wrapped 
in tin containers among other items dating from the 
British cxpedition. Captain Scott, on his way back fron 
the South Pole with four companions, died in early 1912 


Cup Milk Vendors Make Parkway 
Debut 
Karel Schwarzkopf, Sales Manager of Food Eng 
neering, announces the installation of Model 7A CUP: 
O-MATIC. bulk milk vendors in the Canteens of fou 
gas stations on the Merritt Parkway in Connecticut. 


Approval of the bulk milk machines by the Dait 


American Milk Review 
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Division of the Department of State of 
Connecticut, made this pioneering installation possible, 


according to Schwarzkopf. 


Agriculture, 


James Geelan of Parkway Vending Co., who owns 
the CUP-O-MATICs, is the 


automatic merchandising business. 


operator of an extensive 

Schwarzkopf has an undisclosed number of machines 
on order from Parkway Vending for new locations which 
Parkway is opening up in the near future in line with 
its program of expansion into industrial operations. 





Dr. Grover D. Turnbow (left) and Thomas E. Foster 


Dairy Official Celebrates 40th Year in Industry 


Celebrating his fortieth year in the dairy industry, 
Thomas E. Foster, one of the leading dairymen in Cali- 
fornia, was honored this week by a small group of his 
associates. 

Foster began with the San Francisco Dairy Company 
as a youngster and then later with the Russell and Sprec- 
kles Dairy. He then became one of the founders of the 
Marin Dairyman’s Milk Company when it was organized 
in 1930 and made it one of the largest leading dairies in 


San Francisco. In 1948 he became president of the 
company. 
As a token of his many years in the industry, Foster 


Was presented at the gathering honoring him with a gold 
Wrist watch by Dr. Grover Dean Turnbow, president of 
Foremost Dairies. 


Sutter Elected Indiana Association President 


John Sutter, Sutters Pure Milk Company, Marion, 
Indiana, was elected the new president of the Indiana 
Dairy Products Association in its 38th Annual Meeting in 
French Lick. E. T. 


Eskilson, president of Dixie Dairy 
Company, Gary, Indiana, is out-going president of the 
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With this new, sectional design Niagara 
condenser you avoid the many troubles due 
to faulty condensing and get at all times the 
full capacity your refrigerating plant should 
afford. 

You benefit from extra saving in upkeep 
labor and expense. The casing of this new 
condenser is made of sections each sepa- 
rately removable, giving you access to all 
parts for easy inspection to head off dirt 
and corrosion, to clean the coils easily from 
either side. 

You benefit from greater efficiency in 
condensing. A simpler method of using 
evaporative cooling improves heat transfer. 
You benefit from Niagara features that re- 
move super-heat before condensing and 
keep the system purged of oil. You save 
95% of the cooling water cost. 

You benefit from a low first cost, lower 
freight cost and less expense in erection. 

Capacity range is from 90 to 240 tons. Write 


for Niagara Bulletin 131. Find out how 
your plant can save expense this season. 


NIAGARA BLOWER 
COMPANY 


A.M., 405 Lexington Avenues 
NEW YORK 17, N. Y. 


Dept. 


District Engineers in Principal Cities 














NIAGARA |o: er 40 Years’ Service in Industrial Air Engineering 
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identification 


MORE 
MILK 
SALES 


SHANNER 


MILK-O-MAN 
OUTDOOR VENDOR 


Has all of the features you want and need 
for profitable milk vending—upright vend- 
ing of any size or shape container to pre- 
vent leakage and jams—fast, easy loading 
and servicing—a top-quality coin mechan- 
ism that accepts even pennies — factory- 
ry-Yol(-YoMa-baalel-taelilolipeen(ohud-+ ime) ol-ieelilile Rael trs 
—easy cleaning. All of these features have 
been time proven by more than three years 
actual operation in the field. Now, with its 
new streamlined shape and greater display 
area that quickly identifies the service it of- 
fers, the Shanner Milk-O-Man is a better 
deal than ever. 


WRITE FOR DETAILS AND FREE HELPFUL 
BOOKLET ENTITLED “THE WHY AND HOW 
OF PROFITABLE MILK VENDING" 


SHANNER 


EQUIPMENT COMPANY 
Equipment designed by dairymen for dairymen 
8923 Ogden Avenue * Brookfield, Illinois 


AMR-4 





CO., 250 West 57th Street, New York 19, New York 





(Left to right) G. L. McFarland, Treasurer; John Sutter, President, 
and E. T. Eskilson, outgoing President. 


group. G. L. McFarland, Jr., vice-president of Golden 
Guernsey Farms, Indianapolis, was elected treasurer, 


Directors elected are: Prof. H. W. Gregory, Purdue 
University, Lafayette; Walter V. Roberts, Wm. H. Rob- 
erts & Sons, Indianapolis; Carl H. Hottenstein, Americar 
Dairy Company, Evansville; E. T. Eskilson, Dixie Dairy 
Company, Gary; Lowell E. Long, Armour Creameries, 
Rochester; John F. Hazelton, Jr., Beatrice Foods Com. 
pany, Muncie; Brian Mauck, Middlebury Cooperative 
Creamely Co., Middlebury; Warren Girton, Sugar Creek 
Creamery Co., Evansville; Earl L. Aders, Elkhart Ice 
Cream Co., Elkhart; Orin F. Slagle, Borden Company, 
South Bend; J. T. Thompson, Thompson Dairy Company, 
Seymour; F. A. Covalt, Jr., Covalt Dairy Company, Inc., 
Muncie; C. L. Witham, Kraft Foods Company, Indian- 
apolis; Del Spicer, Salem Cheese & Milk Company, Salem. 


Ward K. Holm was re-appointed executive secretary 
of the group. 


Dairy Suppliers’ Foundation Elects 
Willett President 


The annual meeting of the Dairy Suppliers’ Founda- 
tion, Inc., in New York, Mr. E. J. Willett was elected 
president, succeeding Mr. V. J. Earnheart, who became 
chairman of the board. 


Mr. Joseph L. Rosen was re-elected regional diree- 
tor for the Central Group. Mr. D. W. Fiete was elected 
regional director for the North Central Group. Messrs. P 
B. Arnold, Paul Heerema and C. E. Laughlin were elected 
Directors-at-Large. Mr. Roland H. Hickman was te- 
appointed executive vice-president. 


The Foundation is sponsoring a second Dairy Suppl 
Sales Institute at the University of Wisconsin, Madison, 
Wisconsin, from April 30 to May 4, 1956. Reservations 
have been made for all available accommodations and 
indications point to another very successful session. The 
program is one of advanced training to better qualify 
members’ salesmen to render an up to the minute service 
to their customers. 

Members of DSF have also scheduled a summer out- 
ing, which will include their families, for June 19 0 
June 24, 1956 at the popular Northernaire, Three Lakes, 
Wisconsin. 
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| tion, will succeed Mr. 


Borden Company Appoints Baskerville 

D. K. Baskerville has been appointed sales manager 
of the Wisconsin Fluid Milk & Ice Cream Division of the 
Borden Company, with headquarters in Milwaukee. For- 
merly general manager of Borden’s Kennedy-Mansfield 
operation in Madison, Wisc. 

Mr. Baskerville’s appointment to the divisional staff 
opened the way for several promotions at Kennedy- 
Mansfield. Henry Soldwedel of Borden’s Pekin, IIl., opera- 
Baskerville as general manager at 
Madison. Ray Hansen will continue as assistant 
manager. Robert H. 
and safety director for the operation, 
manager, Charles R. sales 
supervisor of country distributors, will move up to assist- 
Ralph E. 


is being elevated to production manager. 


general 


Gerry, formerly purchasing agent 


will become sales 


and Landon, most 


recently 


ant sales manager. Michelson, assistant produc- 


tion Manager, 


Borden’s also reported that Paul A. Pratt of its Wis- 
consin Fluid Milk and Ice 
a position as division sales development manager for a 
of milk and ice 


Cream Division has accepted 


manufacturer cream cartons. 


Sheffield Reorganizes Chemical Company 

Sheffield Chemical Company, Inc., New 
York has become a separate operating division of Shef- 
field Farms Company, Inc., and will be known as Sheffield 
Chemical, Sheffield 
Sheffield Farms Company, Inc. is a subsidiary of National 
Dairy Products Corporation. The main office of Sheffield 
to be in Norwich. 


Norwich, 


Division of Farms Company, Inc. 


Chemical will continue 


Sheffield Chemical will continue to produce and sell 
products derived from milk, with emphasis on_ highly 
refined and edible items for pharmaceutical, food and bio- 


chemical applications. 


John R. Borst who was vice-president of the 
Chemical Company becomes general manager of this new 
division of Sheffield Farms Company. Mr. F. A. Baldau- 
ski, formerly the technical director of the subsidiary com- 
pany, has been appointed sales manager and Mr. G. C. 
Hooks, technical director of Sheffield Chemical. Mr. P. 
M. Reed and Mr. A. A. Sullivan have also been appointed 
production manager and operations manager respectively, 
of the new division. 


Nebraska Producers Seek Marketing Order 

A hearing is being held this month to determine 
whether a milk marketing order should be established in 
the Platte River Valley, Nebraska, 
such an order should be. 


and what the terms of 


The hearing was called at the request of the Central 
Nebraska Non-Stock Cooperative Milk Association of 
Grand Island and the West Central Nebraska Milk Pro- 
ducers’ Association of North Platte. 
maintain that price wars have 


These organizations 
so disrupted marketing 
conditions as to endanger production of an adequate sup- 
ply of milk for the proposed marketing area. 


Some of the handlers who would be regulated under 
the proposed marketing order have submitted proposals 
on its terms. 
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at LIVERED ~ 
by United . 


Keeping Your Best 
Products Best.... Ul the Way/ 


"Clean and bright, will sell all right!" 


€ 


Because United Cases are themselves forever clean 
and sanitary, they help keep your products in best ap- 
pearance all the way to your customer. 


The openness of United Cases makes cleanliness a nat- 
ural. There are no unsanitary corners, seams or joints. 
More rigid than any other, United's openness gets full 
value from refrigeration in cooling, storage and trucks. 


@ Flat Wire Bottoms 
give 34% support for each 
carton, preventing jousting 
wear or damage. 

Steel Corner Plates add ri- 
gidity and 7;" or heavier 
stacking frames permit stack- 
ing to any height with no 
risk of tilt or buckling. 

















@ Write for “Bulletin 456” — Full Details 


137 FONDA AVE., BATTLE CREEK, MICHIGAN 
BRANCH PLANT... .. WILKES-BARRE, PA. 
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ELEGATES REPRESENTING F-* 
predict 

[LD dairy farmers from 45. states ADA to Spend 20 Per cent iaicyin 
met in Chicago March 20 and varying 

21 to pledge themselves to further ° 1956 957 acat ti 
expansion of their sales promotion pro- More Money in -| | catch u 


gram in 1956-1957. The action came tion an 


in the 17th annual meeting of the of milk and butter has been reversed. include the various government opera- idea ha 
American Dairy Association. This change to an upward trend in tions which added more pounds to the | who sa 

The producers reviewed the results per capita consumption of dairy prod- per capita figure for 1955. The gov- | growin 
of their efforts in past years and de- ucts meant that in 1955 dairy farmers ernment last year spent $50,000,000 “1d 
cided their investment in market build- sold approximately two billion more 0? 4 special school milk program and a i ; 
ing is paying off for them. pounds of milk just to satisfy the in- also provided funds for additional milk |" ome 

Since 1953 the long-term down- creased per capita demand. hor Cp aoe oan Thee pees ve Pp 
ward trend in per capita consumption This milk sales increase does not are expected to increase milk sales by kind we 


one billion pounds this year. 
ican Da 
[he dairy farmers are increasing 





tive Wa 

their investment in the American this ba 

Dairy Association program by 20 per our as 

— cent this year. continu 


Save Maintenance Dollars 


“No Legislation in this Program," | «lectiv 
Says President more d 

Sie ‘lement 

Merrill N. Warnick, Pleasant Grove oe 
Utah, dairy farmer, president of the | Associc 
American Dairy Association, made it Twe 






clear that “The relationships betwee Point 
various segments of the American | yes on 
economy, including the dairy indus-| mates 
try, and the government are not the} prove a 
concern of the American Dairy Ass0- | Chicag 


ciation. The work of this association) Americ 









is completely divorced from our own! that sc 


wes individual legislative activities and} lished ] 
we Showing Component opinions. Our job is to work directly) they w 
Parts of “G&H” C. I. P. with consumers in the field of sales! didn’t 

Union No. C-12HR promotion.” Will 


Warnick told the delegates, “The} product 


SANITARY 
FITTINGS 


An exclusive “G&H” design, the 


’ : , idea that the dairyman’s responsibility | the 
special castellations in the round nut 


pa: 
ends when the milk truck hauls the} populat 


on this C. |. P. Union aseure positive milk off the farm is dying fast. All} gains j 
took: detect r . over this nation dairymen are sitting | butter, 
-— a a oe down with others in the dairy industry | ucts, a 


opening and closing with a spanner to figure out ways and means to ex | selling, 


pand markets. There has developed 


wrench. The set screw in the nut, ye , The 
I believe, fairly general understanding aia 2 

when drawn into position, prevents that there is no point in producing the . 
“1. ie ’ c ; ae ? r¢ 

possibility of loosening from vibration. milk, or any other product, unls) ay... 
there is a market for the product. until 1! 


“G&H” C. 1. P. Fittings and Unions 


The president also made it cleat} off, or 
are available in stainless steel in all 


that the association “is not a surplus} it, at ¢ 
sizes 1” through 4” disposal program. Because of the very 100 py 


nature of our industry, there is no} period. 





a close relationship between produc | year-ar 


Write For Complete Catalog 
‘ ses Models No. 30-FQ and 30-FGN : eae : ik. Th 9 
of “G&H"” Sanitary Fittings poeple et tion and consumption of milk. Te 12 mor 
ments, and are adaptable for any existence and growth of the America! | ticipatic 
twee chose vet. Dairy Association are not related | was gr 


production of milk. We exist becaus! crease , 


we dairymen decided that we wall Will 

to take action to make certain th ve tan 

dairy foods will continue to grow ®| (¢ the 

‘ , : ; > 

PRODUCTS CORPORATIO - a more important part of the hom ht 
makers’ meal planning. being 


2407 52ND STREET : KENOSHA, WISCONSIN 





Warnick said that he would 00! cited ¢] 
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predict what the future will be in 
dairying because there are so many 
varying factors. He cited the argu- 
ment that increasing population may 
catch up with expanded food produc- 
tion and then pointed out that this 
idea has been challenged by people 
who say efficiency of production is 
growing faster than population. 


“I do know this for a certainty,” 
he said. “The American people need 
more dairy foods in their diet, and 
sales promotion efforts such as the 
kind we carry out through the Amer- 
ican Dairy Association are a very effec- 
tive way to increase consumption. On 
this basis, I venture to predict that 
will 
continue to expand and become more 


our association’s sales program 
elective simply because more and 
more dairymen recognize this rather 
elemental chain of events.” 
Association Manager Points Out 
Two Years of Sales Increases 


that fig- 
ures on dairy food sales are only esti- 


Pointing out government 


mates which can be interpreted to 
prove almost anything, Lester J. Will, 


Chicago, general manager of the 
American Dairy Association, stated 
that some government figures pub- 


lished last fall are inaccurate because 
they were based on assumptions that 
didn't prove to be true. 

Will said, 
products, instead of lagging, has for 


“Consumption of dairy 


the past two years been exceeding 
population gains. 
gains in the future to be made for 


There are more 
butter, cheese, milk, all dairy’ prod- 
ucts, as we get on with the job of 
selling.” 


The manager reported to the dele- 
gates that dairy farmer support for 


the program gained 23 per cent in 
dollars over 1954. The association 


until 1954 was financed by a check- 
off, or set-aside as the dairymen call 
it, at the rate of four cents for each 
100 pounds of milk for a 60 day 
period. Then this was changed to a 
year-around set-aside of two cents for 
12 months. The gain in farmer par- 
ticipation on the expanded check-off 
Was greater than the percentage in- 
crease expected, Will pointed out. 


Will reported that research funds 
are being used to come to the defense 
of the dairy industry in the matter of 
fats in the diet and that progress is 
being made in this field. He 


cited the association’s support of the 


also 


April, 1956 


“Protective Milk” research, by Drs. 
W. E. Petersen and Berry Campbell 
at the University of Minnesota, as the 
kind of product studies which may 
mean expanded markets for milk in 
the future. 


SEES TREND TO REFRIGERATED 
DELIVERY TRUCKS 


Changes in retail dairy delivery 
patterns and resultant changes in door- 
to-door delivery truck needs were re- 


; : vealed in an address given before the 
Greater cooperation from all seg- 


ments of the food industry in the 1956 


June Dairy Month campaign was in- 


recently concluded 25th Annual Meet- 
ing of the Institute of Dairymen at 
State College of Washington, Pullman. 
W. R. Chapman of 


dicated by the general managers in 
his report. He also told of plans for 
further work 


Washington by 


with restaurant Detroit. 


milk and 


dairy foods through these sources. 


groups 


to expand sales of other Mr. Chapman, Chief Engineer of 


Divco Corporation, Detroit, Michigan 


‘or- Tamm al-laleii- 
Be ak- Molen aolen 
‘oe an aod 


he: Se n° Bad 


PATTY -PRINT 
machine 







CAPACITY 400 POUNDS OF 
PERFECT PATTIES PER HOUR 


100% Automatic 
® Efficient 

® Economical 

® Low cost Opera- 
oe 

* 


tion 

Accurate Weights 
Self - Synchroniz- 
ing 

Patties Sharply 
Separated 
Sanitary 

Durable 


DOERING PATTY-PRINT MACHINES are a 
“must” the 


modern and cost-saving method of con- 


for plants desiring most 
verting butter into attractively embossed 


patties at high rates of speed. 


Doering also manufactures 5 sizes of time- 
tested BUTTER PRINT machines, capacities 
200 to 5,000 Ibs. per hour. 


DOERING ‘'1200’ PATTY - PRINT 

Production rate 1,200 Ibs. per hr. 
Write for Catalogs. In operation at Western Dairy 

Products Co., San Francisco, Calif. 
Cc. DOERING & SON, Inc. 


1375 W. Lake Street CHICAGO 7, ILLINOIS 


DOERING 


PATTY-PRINT a4 BUTTER-PRINT EQUIPMENT 
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spoke on the subject “Controlled Tem- 








ee 
perature of Dairy Products During Federal Minimum Wage Law | 
delivery.” He asserted that “The need S 
to keep pace with the tremendous 4 
¢- i. Sone aised to Dollar an Four 
growth and population increase of 
the major sections of our country has I 
frequently resulted in overloaded stor- , ; =o f 
iat Ae ‘ OW DOES the change in the nation-wide applicability. It may apply 
age facilities. The high cost, or i? , 
14 sp: federal minimum wage law to you. ] 
non-availability, of land has forced at tion? t 
: : affect your operation: en ee oe ae al | 
operators to seriously consider con- The Wisconsi oa <r 1. The minimum wage is $1.00 per 
Pa : 1e Wisconsin Creameries Associ- hy Sa er Wie One | 
solidating product and vehicle storage ; hour beginning March 1, 1956. I 
, ; aes ation gave out a few answers concern- - 
and using the vehicle body itself as ‘ ; 2. There is no other change in the 
; - ing this problem to its membership. I 
the cold storage room for the product. ae, - ; f law. 
This specific and highly useful infor- . , , : s 
: : ; ste 3. It applies to all employees en- 
Mr. Chapman, who is recognized as mation is repeated here because of its slice ee 0 
: ; ‘ ‘ gaged in or producing goods for inter- 
an authority on insulation and refrig- . 
. . ; state commerce. ; 
eration of trucks, covered such items ‘ a d 
: the milk and other dairy products at ; Cia as nS : 
as proper temperatures for various as - Smpoyess are Chem Ee c 
agg TIN ag a safe temperature while in the de- both Fig? cee: niall ena 
dairy products, eliminating cost of ice Nasties Semis oth minimum wage and overtime Dairy 
and labor in handling and the no pay if they are in first Pa , 
; , Chapman said that the two most *"y are in the area of productio 
spoilage factor. “ i : he if they are in t I ction. | 
,0pular ways to achieve this are by — i i ; closes’ 
pape ways : 5. First processing includes the first 4 
The increased cost of ice in most the use of a fully insulated truck processing of milk, buttermilk, whey, ~ 
sections of the country and, more im- equipped with either a hold-over plate skim milk or cream into dairy prod- er - 
; nae if ; a calorie 
portant, the growing realization that system which plugs into a central ucts. Includes handling pasteurizing, a 
; ; ; ; anc 
ice alone is not capable of preserving ammonia plant at night or a_ self- drying and making cheese or butter 4 
; , : : , j ‘ ; 0SSID 
the product for any great period of contained condensing unit and _ hold- or other dairy products. Let 
, ae ee ree calorie 
time, is one factor cited by Chapman over plate combination which is inde- 6. To be within the area of produe- enery 
causing the dairymen to come to the pendent of the dairy plant and is tion for this whole exemption means | jg at 
truck manufacturers for a solution to powered by the truck engine itself or specifically a creamery in the open | this d 
the growing problem of maintaining has its own motor. (Please Turn to Page 149) to be 
milk, 
ice C1 
consu 
Off-Level Farm Tanks Cost lee 


YOU Money! Fi \s I 



















for w 
) 
Prevent Over-payments t 
with the NEW r 
SHANNER 
TANK LEVELER : 
ek? } 
J WE FAST—takes less than five min- ‘ 
4 utes to check tank : 
ACCURATE to thousandths of 
ew Star Spray Coolers oi : 
PORTABLE, Easy and Safe to Use . 
e ee 
Pay Profits to Dairies & Producers Just four quick measurements, | 
- 7 gor aonnes of a 4 oe. | 
- ; tially filled farm tank, with this 
ool MILK TO _ Dairyman: 4 Star Milk new instrument and you can tell f 
c NUTES ou can recommend any star Ml within thousandths of an inch ' 
40° IN Mi Cooler to your producers with com- if tank is level. Makes frequent 
plete confidence. Every cooler is checks for warpage and settling t 
cut Costs backed by the reputation of a com- practical and economical. Speeds ; 
TO 3¢ PER R CAN pany which has been manufacturing re-leveling. Can be used under Al NITARY ~ ~only 
R products for the farm for 56 years. pret aye prey hoy tips of probe | 
CARRY ere Write for our a yn yee plan tank. Not necessary to know or touch milk 
WARRA and for literature for all your pro- change volume of liquid. Speeds 
ducers. original calibration of tank to vide | 
cut installation costs. Can be This 
LITERATURE AVAILABLE ON ALL FOUR MILK COOLERS... wot with any type measuring write for Catalog Details 
* * _ | Vv ” ~oee 
STAR SPRAY * AEROFLOW + STAR IMMERSION * STAR DROP-IN evice psy Had Dept. AMR+4 “ 
TAR PUMP & COOLER CORP. SHANNER EQUIPMENT COMPANY | (. 
+ Equipment Designed by Dairymen for Dairymen rane A. 
1219 N. 15th ST. ST. LOUIS 6, MO. 8923 Ogden Avenue © Brookfield, Illinois copies 
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Permit maintenance of desired body weight after 
loss of simple additions to the reduction diet; 


Serve as a basic pattern of eating for a person’s 
entire life; 


Preserve and train the appetite for protective 
foods in needed amounts; 


Include acceptable foods with “staying” qualities 
to prevent hunger; 


Be varied, interesting, and not monotonous; 


Permit eating with other people without obvious 
selection of radically different foods, complaints 
of hunger, or even creating attention to one’s per- 
sonal problem in any way; and 

Allow pursuit of normal activities with a sense of 
comfort and well-being. 


Dairy Foods to Meet Diet Requirements 


The weight reduction diet for adults which comes 
closest to meeting these requirements is one which pro- 
vides about 90 grams each of protein and fat and enough 
carbohydrate to bring energy intake up to 1,400 to 1,800 
calories per day. If calorie intake is cut to between 800 
and 1,000 calories less each day than a person needs, it is 
possible to lose 1% to 2 pounds each week. The exact 
calorie intake needed by an individual depends on size, 
energy expenditure, and desired rate of loss. When weight 
is at the desired level, foods can be added gradually to 
this diet until an intake is reached which permits weight 
to be stable. The reduction diet permits use of whole 
milk, butter, cheese, and, at the higher calorie intake, 
ice cream...at levels which exceed present per capita 
consumption.® More of these foods can be used for weight 
control than for reduction. 


Protein and fat play a cooperative triple role in diets 
for weight reduction and control by: 


Making meals palatable to the taste ... because 
they can include foods such as milk, cheese, 
meat, poultry, fish, and ice cream...and_ be- 
cause butter can be used in moderate amounts in 


food preparation and/or at the table; 


Making meals satisfying ... because they taste 
good... because they are slowly digested and 
absorbed over the prolonged period between 
meals, thus releasing calories slowly to the body 
and preventing hunger; 


Protecting body structures from damage caused 
by inadequate nutrient supply... because the 
foods used to provide the needed amount of pro- 
tein also provide other essential nutritents needed 
to maintain body structures and functions: cal- 
cium, phosphorus, iron, essential fatty acids, 
preformed vitamin A, riboflavin, and thiamine. 


It is highly desirable that a weight control diet pro- 
vide enough of all essential nutrients during weight loss. 
This becomes increasingly difficult as calories intake is 
ee 
_ *Diet based on these requirements is available to the dairy 
industry at a nominal price through the National Dairy Council at 
111 N. Canal Street, Chicago 6, Illinois. Booklet is titled, “Your 
Food Today Shapes Your Figure Tomorrow.” Nearly two million 
copies have already been distributed. 
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Shapes Fae! gure lomotviow:.. 


YOU CAN RETAIN OR REGAIN 
YOUR YOUTHFUL FIGURE 


lowered. Whenever there is less than 1,000 calories, o1 
less than 50 grams of protein consumed daily, there is 
loss of body protein, as well as body fat. When calorie 
and calcium intakes are low, the body loses calcium. Over 
a period of time, such losses can mean continuous deple 
tion of the mineral stores of the skeleton. Milk and cheese, 
then, are especially useful in weight reduction diets be- 
cause of the high quality protein and the calcium they 
essential 


provide accompanied by some of all other 


nutrients. 
Hunger, Appetite, and Exercise 


No one likes to be hungry. Yet, to lose excess weight 
and keep it off, overweight people must learn to eat a 
lesser amount of food. Often, they need to learn to choose 
different kinds of foods than they have been eating. Many 
need to practice eating more at breakfast and lunch and 
less at the evening meal. Food eaten between meals must 
be counted in with the day’s total calorie intake. Between 
meal eating is generally to be avoided except for light 
snacks (glass of skim milk, tomato juice, or fruit) taken to 
relieve real hunger during a weight reduction period. Con- 
trol of appetite is easiest when three meals are consumed 
at regular hours and each meal of the day contains about 
the same number of calories; when meals are made pala- 
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table and satisfying by inclusion of about 90 grams each 
of high quality protein and of fat. 


No one likes to be hungry. Yet, to lose excess weight 
and keep it off, overweight people may have to restrict 
food intake to a level which leaves them constantly 
hungry unless they increase physical activity through regu- 
lar moderate exercise. Increasing activity does not mean 
appetite will increase, be harder to control, or will cause 
increase in food intake which will meet or exceed the 
increased energy used up. Increasing activity means only 
that weight can be more easily controlled and eating will 
be more pleasurable whether the person is reducing or 
controlling weight. Regular physical exercise aids weight 
control, permitting a person to eat a more satisfying 
amount of food than would be possible if the same person 
were sedentary. Each physical action requires burning of 
energy in the body, energy from food or stored body fat. 
It is possible, by hard physical work, to increase energy 
needs 400% above the basal need of a person. 

Make Information on Reducing Available 

The dairy industry has a unique opportunity to serve 
the consumer, as well as to insure use of his own prod- 
ucts, by sound promotion urging weight control and pro- 
viding helpful information about diet and exercise. While 
American agriculture and all food industries are in the 
enviable position of having a continuously increasing num- 
ber of consumers associated with an ever increasing capac- 
ity for greater production of food, there is evidence that 
this is becoming a disadvantage to many individual waist- 
lines: 


Plunger Packing 


for Homogenizers and Viscolizers 


-— 


of0 


Top grain 








leather and neoprene Plunger 
Packings . ... V type, U type and Hat type for 
all popular makes of Homogenizers and Vis- 
colizers. Finest quality packings at reasonable 
prices. Ask your Dairy Jobber for E-MAC pack- 
ings or write direct for samples and prices giving 


size and style. Jobber inquiries invited. 


Mae DAIRY BRUSH CO., INC. 
READING e PENNSYLVANIA 


UE 
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There is a high incidence of overweight in the 

United States; 

Overweight is more common in colored women, 

least in white women; 

Overweight is increasing in white men, decreas- 

ing in white women. 

While our abundant food supply has contributed to 
a lengthened lifeline in the United States, expanding 
waistlines may lead to shortened lifelines for the over. 
weight individuals: 

Overweight is associated with many serious dis- 

eases; 

Death rate is higher among overweight than 

average weight persons; 

Overweight is less often seen in those who live 

beyond middle age than among those of middle 

age. 





| 


Since it appears that maximum health and longevity 


are favored by maintaining a not too-lean, a not too-fat 
body throughout life, the food industries have a healthy 
situation of stiffened competition, each seeking to have its 
products fill the limited capacity of the consumer’s stom- 
ach. The dairy industry needs to utilize the virtues of its 
products in meeting this competition. 





DON’T MISS THE 
BUYERS GUIDE 
Page 116 This Issue 











A LUNCHEON AT CAUX 


A man from Holland and two Americans, Mr. and Mrs. Ben- 
jamin P. Forbes, all three in the chocolate industry; a member of 
the United States House of Representatives, two Swiss and two 
African natives from ‘cacao’ growing country discuss mutual in- 
terests in Switzerland, not with a view to seeing what each could 
get out of the other, but how the United States, Switzerland and 
Holland could help the ‘‘cacao”’ farmers of Africa to find a more 
abundant life. 

Such conferences should result in more honest and selfless 
caring for the under-privileged and the final result may be better 
quality of cocoa beans with better pay to the growers— and o 
better chocolate for the ultimate consumer. 


Unselfishness brings its own reward. 


Chocolate milk flavored by FORBES is delicious and appetizing. 
Write or wire for free sample or 
better still, send us a trial order. 


The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. 
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Product News 











Schnabel Patents Truck Door 


SLIDE-TO DOOR mechanism 
A that opens and closes bulkhead 


doors on retail delivery units 


has been patented by the Schnabel 
A slight pull 


Company of Pittsburgh. 





on the handle and the spring-activated 
mechanism takes over the rest of the 
work. The feature is standard equip- 
ment on all 1956 Schnabel retail de- 
livery bodies. 


Hackney Develops 
Service Body 


ACKNEY BROS. BODY COM- 
PANY has recently developed 


a new type service body, for 
use by refrigeration mechanics, gar- 
called 
Hackney Utility Side Boxes and are 
designed to mount on any standard 


age mechanics, etc. They are 


# ton and % ton pick up bodies. The 
method cf application is simple in 
that all that is necessary is the re- 
moval of the rear fenders and then 
the installation of the Hackney Utility 
Side Boxes. 


the mounting bolts for this operation, 


Hackney also furnishes 


The side boxes are compartmentized 
for carrying different size tools, nuts, 


bolts, fittings, ete. 
equipped 


They are also 
with rubber  gas- 
kets to make them water-proof and 
equipped with locking handles. 


sponge 


The Utility Side Boxes are adapt- 


April, 1956 


able to standard model pick-up bodies. 
When_ time 


pick-up truck, the boxes can be re- 


comes for trading the 


moved and re-installed on the new 


truck. 


These boxes are distributed through 


out the United States by various 


Hackney distributors. Hackney also 
will furnish these boxes F.O.B. Wil- 
son, North Carolina. For more infor- 
mation concerning these boxes, contact 
Hackney Bros. Body Company, Wil- 
son, North Carolina, Telephone No. 
7T-O105. 


* 
A Swab Reaches High Places 


AINTENANCE PERSONNEL 
M reach overhead pipes, fix 
tures and other hard-to-get-at 

places with a new cotton swab manu- 
Fuller Brush 


factured by the Com 


MID-STATES 


Stitching wire for 


fdireFodk containers 





Quality stitching wire manufactured to exact 
specifications for Ex-Cell-O machines. Wrapped 
on fiber throw-away spools for ease of handling 

. . Snug fit... fast feeding without binding 
or tangling. 
Sizes—21 gauge and 23 gauge « Finishes—galvanized or liquor 


MID-STATES STEEL 


Crawfordsville, Indiana 


& WIRE COMPANY 


Jacksonville, Florida 
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New Hi-Turbulence Dairy | 





















tion system. The new system is used _ 
on four types of milk coolers that Equipment Washer om 
bring milk temperature below 45° in ee! . ket 
ie al Ave HYDRAULIC turbulence dat 
principle has been incorporated | — tw« 
About 10% more coiling than is or- in a dairy equipment washer, mo 
dinarily used, and balance between Milkstone deposits, removed once pov 
coils and compressors has been per- manually at start of the turbulent an 
fected. Cost of operation amounts to washer operation, do not again require am 
one kilowatt hour (about 3c) per can the 
or less. Cabinet sizes range from two tive 
to 12-can capacities. Jif 
Me 
” vill 
Filter Removes Oil Vapor 
COMPRESSED AIR filter that ; 
A is said to remove all oil vapor 
from compressed air and gas A 
pany. Swab can be used to appl lines has been introduced by the 
residual type insecticides safely on Beach Precision Parts Company, Boon- Cor 
overhead places where flies like to ton, New Jersey. Called Sta-Dri, the app 
rest, or to remove dust and dirt from filter is made of highly absorbent manual removal. Increased brightness trai 
horizontal or vertical pipes and wires. cellular material. yng parts is said to be very notice illu: 
= According to the manufacturer, “a wh 
gente chow that a Sta-Dri Ghter clement Savings claimed include soap and of 
Star Pump Expands Line will hold 87 per cent of its weight in brush costs, shifting of “roving” clean- Ma 
N EXPANDED LINE of milk water and 79 per cent of its weight — to other duties, and elimina- plet 
A coolers has been announced by in oil. The reduction of the flow of tion of overtime. vide 
Star Pump & Cooler Corp. of compressed air or gases through the Known as the Jiffix Hi-Turbulence ( 
St. Louis with changes in the refrigera- filter is three to seven per cent. Washer, it is available in two sizes, Nul 
Far 
ARMSTRONG PURGER SAVES *500 pn 
FOR ICE CREAM PLANT 
FIRST YEAR OF OPERATION 
Me. H. i. Cooke, inst = Sy DEARBORN STREET CLARK STREET 
Superintendent of the PLANT PLANT 
Howard Johnson Ice 
Cream Manufacturing 
Plant in Baltimore, 
Maryland, reported his 
plant saved $500.00 in 
ammonia the first year DAIRY PRODUCTS 
after installing an Arm- 
strong Forged Steel 
Purger. deserve the 
Armstrong Purgers a 
automatically remove top notch”’ storage service 
all non-condensable gases from 
refrigeration systems without of 
excessive waste of refrigerant. 
As a result: refrigerant a are CENTRAL COLD STORAGE CO. 
lower, head pressures are re- Tel: SUperior 7-7548 
duced, cooling water consump- 350 N. Dearborn Chicago 10, Ill. 
tion is lowered, power costs A 
are cut and valuable time is 
saved. For full details, write: ° 
ARMSTRONG MACHINE WORKS : 
964 Maple St., Three Rivers, Michigan ; 
* 
GET FREE BULLETIN NO. 1931 - - - 4 
explains purger operation, shows hookups, include physi- even pom nec . 
cal data and prices. Send for a copy - - - no obligation. SO. WATER MARKET BLUE ISLAN 
: PLANT PLANT 7 
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made throughout of stainless steel. 
Small parts are cleaned in holding bas- 
kets. The largest washer accommo- 
dates 10-foot pipe and is powered with 
two 10-horsepower motors; the 7-foot 
model is operated by two 7-horse- 
power motors. Water, pre-heated by 
an outside source, is required in 
amounts of 160 and 115 gallons for 
the larger and smaller washers respec- 
tively. Complete information on the 
Jiffix may be obtained from Creative 
Metals Corp., 1290 Powell St., Emery- 
ville, California. 


Materials Handling Catalog 
NEW 2-COLOR 12-PAGE 
CATALOG has been released 
by Nutting Truck and Caster 

Company. In addition to the unusual 
application of balance style trucks to 
trailer-train operation, this literature 
illustrates 49 different models of two 
wheel and platform trucks, 12 types 
of dollies and 15 styles of casters. 
Many application photos and com- 
plete specifications on each item pro- 
vide product data. 

Copies may be obtained by writing 

Nutting Truck and Caster Company, 
Faribault, Minnesota. 





Polyethylene For 

Cottage Cheese 

OTTAGE CHEESE, creamed or 

dry, is now packaged in a 16- 
ounce film bag made of Bake- 

lite polyethylene Film 


resin. bags 


made of polyethylene retain moisture 
and withstand refrigeration, helping 





to keep contents fresh from dairy to 
the table. The opened bag can be 
tightly closed again for storage in 
the kitchen refrigerator, where the 
brand sales 


film in 


consumer. 


name and message, 
colors, are 
Prod- 


even 


printed on the 
kept 
uct identification is 


before the 
extended 
further when the empty cheese bag is 
The 16- 
ounce film bag by Dura-Lee Corpora- 


washed clean and re-used. 


tion, Kansas City, Missouri, costs from 


14 to 2 cents, depending on quantity 
label At Adams Dairy 


Company, Blue Springs, Missouri, dry 


and colors. 


cottage cheese (low fat curd) is poured 
from measured scoops through a fun- 
nel into these film bags. A new filling 
machine is reported capable of filling 
bags with cottage cheese rapidly. 
Filled bags are closed with pressure 
sensitive tape at Adams Dairy, or with 


a twist-type tie. 


(Made of Bakelite polyethylene 
resin, film bags for packaging creamed 
or dry cottage cheese are produced 
and printed by Dura-Lee Corporation, 
908 Broadway, Kansas, City, Mo.) 


Cheese Equipment Bulletin 
HESTER-JENSEN Company, 

Inc., Chester, Pa., has pub- 
lished an attractive and infor 
mative bulletin covering its recently 
acquired line of Purity Cheese Equip- 
ment. The bulletin is designed as a 
section of the company’s general cat- 
log and covers cheese vats in flooded 
and types, culture cabinets, 
cheese presses, stainless steel cottage 


spray 





JUST OFF PRESS! 





Edited by 
Dr. Clyde W. Park 





own dairy operation. 


Milk Packaging for Retail Distribution 


CONTRIBUTORS: 
Ernst & Ernst, nationally recognized cost accountants 
Charles Roberts Associates, marketing research 


COMMENTATORS: 

Dr. Ira Gould, Chairman of Department of Dairy 
Technology, Ohio State University 

Dr. Elmer F. Baumer, Professor of Agricultural 
Economics, Ohio State University 


Now for the first time, a scientifically thorough investigation on the packaging 
of fluid milk for retail delivery provides a fact book that you can apply to your 


Here’s a complete picture of a typical dairy’s experience in packaging milk and 
distributing it to a representative community. For milk producers, dairy operators 
and the general public, the detailed, side-by-side comparison between an all-glass 
and an all-paper operation explains many of the factors that enter into the costs 
of processing and distributing fluid milk in retail. 

If you have any interest in retail milk distribution, this study provides an 
invaluable guide in helping you to analyze your own dairy problems. 


A VOLUME OF ESSENTIAL PACKAGING INFORMATION ee ee ee ee, ] 
| A.H. Pugh Printing Company, Dept. CE 

¢ Packaging and storage costs of fluid milk | 400 Pike Street, Cincinnati 2, Ohio | 

¢ Delivery costs for retail operation | Please send postpaid a copy of Milk Packaging for Retail | 

¢ Analysis of all packaging information | Distribution. | 

¢ Time distribution of plant men to activities | Enclosed is check for $5.00[-] _ Please send C.O.D. [[] 

¢ Proper allocation of certain plant costs to products ht" | 

* Route drivers and expense—wholesale and retail - - | 

P | 

*Time-study breakdown—filling, capping, change-over, start- | ADDRESS _ - ae ; 

ISLAND uP, etc. | city —— STATE ZONE 
LANT ¢ Consumer attitudes—glass versus paper containers canst ie ens in i tc siemens i diialanioan tala cae nna 
k Review April, 1956 139 








cheese cans and a comprehensive line 
of cheese making utensils. 

Copies of the bulletin may be ob- 
tained through Chester-Jensen distrib- 
utors or by writing to the company’s 
headquarters at Fifth and Tilghman 
Streets, Chester, Pa. 

e 


Automatic Filler for 
Orange Juice 
IEW OF “MILWAUKEE” Paper 


Bottle Filler in operation at 


Florida Fresh-Up Orange Juice, 
Inc., Glendale, New York. 


man operated machine fills and seals 


The one- 





25 quarts of orange juice per minute. 
The filler features accumulative infeed 
and discharge conveyors, electric eye 





This pump combines the pumping efficiency of the 
positive displacement type pump with the low 
cost of the centrifugal pump. It requires a smaller 
motor than any other pump of similar rating. 


The impeller vanes fan out to de- 
liver maximum volume at high 
head. In the Girton the 
motor in-put is actually less at the 


Pump 
high head than motor capacity. 


The sweep of the vanes automat- 
ically reduces when the head drops 
and the volume builds up, com- 
pensating for the increase in load. 
This keeps the volume constant and 
protects the motor from excess 
load. No reserve power is needed 


for low head operation. 


A full range of sizes for sanitary and 
industrial uses. Write for bulletin. 


GIRTON MFG. CO. 
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GIRTON 
COMPENSATING IMPELLER® 
PUMP... ....05. 


The Centrifugal Pump that Automatically 
Adjusts to Varying Heads—Volumes! 








MILLVILLE, PA. 


shutoff and a detector finger which 
automatically rejects unopened or mis- 
positioned cartons, prevents flow of 
juice from filling valves unless opened 
cartons are in correct position. 

Florida Fresh-Up puts up about 
12,000 quarts in paper and 7,500 
quarts in glass daily under the popu- 
lar “Sip-O-Gold” label. The “Mil- 
waukee” Paper Bottle Filler is manu- 
factured by the Cherry-Burrell Cor- 
poration, 427 West Randolph Street, 
Chicago 6, Illinois. 


Booklet On Milk Vending 

OW TO VEND MILK PROF- 
ITABLY OUTDOORS is the 
subject of a booklet published 

by the Shanner Equipment Co., manu- 
milk 


on 


facturers of automatic outdoor 


vending machines. Suggestions 
making 


agreements with location owners, 


choosing vendor locations, 


pricing, licenses and health approvals, 


installation tips, insurance, advertis- 


ing, the use of independent vendor 
operators by dairies, and other per- 


tinent points are discussed. Free 





@ Stainless Steel 
runners reduce 
case friction. 


@ Completely 
sealed. 
Moisture 
cannot 
decompose 
insulation. 


@ Padlock holes 
in latches. 


@ Holds 2 ice 
trays plus 3 
quart cases 
and 1 pint 
tray. 


@ Moderately 
priced. 














copies are available by writing the 
Shanner Equipment Company, 8923 


Ogden Avenue, Brookfield, Ilinois. 
® 


Centrico Offers Bulletin 
On Separators 
COMPLETE SET OF DES. 
CRIPTIVE, ILLUSTRATED 
the new 
line of Westfalia Liquid-SEAL separ. 


ators and clarifiers for the dairy in- 


brochures covering 


dustry have just been released by 
Centrico, Inc., 75 W. Forest Avenue, 
Englewood, New Jersey, U. S. dis- 
tributors for Westfalia Separator AG. 
A feature of the Westfalia milk sep- 
arators is the Liquid-SEAL, which is 
the milk itself wherein, 
the manufacturer, the 


periphery of the centripetal pump is 


formed by 
according to 
giving airtight, 


immersed, sanitary 


sealing. 

Featuring cutaway diagrams, flow 
charts, and capacity and performance 
data, the new brochures present the 
RN, MN-C, MM MN series of 
Westfalia Liquid-SEAL machines. 


and 








ALL ALUMINUM 


Hollingsworth TRUCK 


REFRIGERATORS 


@ Here is a truck refrigerator that affords all 
of the ‘‘most-wanted’’ features. This quality 
box features lifetime, all aluminum, airplane 
type construction . .. riveted for super 
strenzth. Nickel plated screws and stainless 
steel hardware make the entire assembly rust- 
proof. Double than normal insulation gives you 
maximum cooling efficiency and economy. Fifts 
pounds of ice maintains a 44° temperature for 
30 hours in a 96° outside heat. Best of all, the 
Hollingsworth Truck Refrigerator is designed 
for complete space utilization. Model illustrated 
fits contour of Diveo Truck Body. 

Standard Boxes in Stock for All Makes 

of Milk Delivery Trucks . . . Special 

Boxes Made to Order. 


JOHN R. HOLLINGSWORTH CORP. 


CLIFTON HEIGHTS PENNSYLVANIA 
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Blaw-Knox Offers Catalog 

QUIPMENT AND COMPLETE 
F PLANTS for the Chemical and 

Food Processing industries are 
listed and pictured in a new catalog 
issued by the Export Department of 
the Blaw-Knox Company, Pittsburgh 
equipment manufacturer. 


The catalog lists plants and equip- 
ment made by the Chemical Plants 
the Buflovak Equipment 
Division and the Dairy Equipment of 


Division, 


the company. 

Requests for additional information, 
or a copy of the catalog, No. 2489, 
may be made to Blaw-Knox Company, 
Export Department, 408 Lexington 
Avenue, New York 17, New York. 
The catalog is available in English, 
and Spanish 


French, Portugese 


editions. 


THE QUIET STRENGTH 
(Continued From Page 46) 
world is it possible for a dairy pro- 
cessor to attend conventions catering 
to his special interest, compare ideas 
and notes with fellow workers in the 


the 
same time, view as wide a display of 


same field of endeavor, and at 


relevant items of machinery, equip- 
ment, supplies and materials as will! 
be included in the Exposition.” 

This is the concept so carefully 
nurtured by John Mulholland and his 
colleagues when the Dairy Industries 
Exposition was first created. This is 
the broad policy that Mr. Crofts and 
his fellow directors seek to perpetuate. 
Behind the 
great for 


this philosophy stands 
drive for ideas, 
knowledge, for progress for profit, and 
for the better There will be 
goods bought and sold at Atlantic City 
in October but consciously or uncon- 


sciously the most vibrant activity will 


human 


Way. 


be a traffic in ideas, which, in the 
age of the atom even as in the age 
of the cross-bow, is the common trade 
mark of walk on the 


those who 


frontiers of progress. 
* 
ENGLISH DAIRY INDUSTRY 


(Continued From Page 92) 


one’s full requirement of this element. 
The above does not imply that we 


should not talk “armored” calories 


milk in 
with other promotional topics such as 
diets utilizing dairy foods, etc. It does 


content, etc., of connection 


imply, however, that our approach be 
as simple as possible. 


the N.M.P.C. is 
promoting milk using the 
slogan “You'll feel a lot better if you 
drink more milk.” I understand also 
that considerable literature already re- 
leased suggest that each person drink 
at least one glass per day. This ap- 
proach to selling milk is far from 
adequate. In my estimation it is very 
doubtful that it can be highly effec- 
tive in increasing sales. 


In your country 


currently 


Your people 
are already drinking more than one 
glass. Based on scientific fact we can- 
not but do other than firmly believe 
that 3 glasses of milk are essential to 
a healthy diet. We are derelict in ow 
duty then if we do not suggest from 
the outset that everyone consume at 
least 3 glasses of milk each day. | 
would suggest therefore that the en- 
tire publicity campaign be immedi- 
ately changed to specifically suggest 
3 glasses instead of one. The slogan 
developed by 
“You 


the dairy farmer of 


America, 
































never outgrow youl 
3-IN-1 CARRIERS 
“SAVE TIME - - - INCREASE SALES” 
Here is a new, novel sales stimulator for dairy route 
men, using the power of suggestion to increase sales. 
3-in-1 CARRIERS enable routemen to conveniently 
bring a complete dairy assortment direct to the point of 
sale . . . eliminating that extra trip. 
EACH CARRIER HOLDS 8 QUARTS MILK, 
3 POUNDS BUTTER, 2 DOZEN EGGS 
EASILY FILLED — EASILY CARRIED 
Milk, Butter and Eggs are displayed before the eye — 
a perfect reminder for the busy housewife. 
Economically Priced —F. O. B. Factory 
TRIPLE CARRIER CORP. 
512 Townsend Avenue New Haven, Conn. 
Write for Complete Details 
U. S. Patent No. 2-697-540 
April, 1956 141 
































need for milk” might also be consid- PREMIUM PROMOTIONS must consider the intangible and W. 
ered as a replacement for your pres- (Continued From Page 98) future effects of promotions and field 
ent slogan. Most of the people of : sir . advertising. wher 
; . sig You know, too, that it is sometimes ee 
your industry with whom I visited . ; Thin ie a drive 
: ° difficult to sell the quality of your nere 1s nO analysis or forecast you 
felt that it carried more impact. ; ‘ ee z “id look j } the « 
dairy products over a competitor’s. can use to look in on the future, aii 
. ° ° 4 . . P ) 
As mentioned earlier, a national Under these conditions the premium However, case histories of progressive ps 
milk publicity campaign will be only companies show that their growth 
partially successful if not tied in with would not have been accomplished tact 
’ es Tr ° . ° = ‘(om 
local firm advertising. The latter is without promotions and advertising. aie 
most essential, and besides employing : 
ae iit You all have to face the fact that 
all the locally available advertising tit iene 4 i T 
ge : competitors are trying to accomp 
media, it must concern itself with ; . 1 if ying . ; ish 
; ia the above and if you are going to 
proper driver-salesman training. ’ a ne m, 
is tie é pace, these are things you must | 
The best informed driver-salesman “a 
f i ‘ consider. 9 
will do the best selling job. Driver- “: 
salesman meetings should be held Companies offering promotions to- ment 
monthly for purposes of indoctrina- day usually have a complete packaged to kn 
. . . . oe . . 2 
tion. At these meetings new promo- deal including advertising material to fied: 
tional material for home distribution : use with the premiums. The excuse In 
¥g » discussed. le ( ‘ , : ~ of not having > ste ' time . 
can be discusse d Do not overlook the —— a f not having the st iff or time to Or ball. 
value of recipe leaflets. We men folk — ganize a promotion is no longer valid. for ¢ 
think them of little value but this is es . Many dairy supply companies have 
‘ : motif is all important. In your sales a , PP") I : to di 
not so with the women, especially the ; : 4 organized a department similar to our Some 
‘jgiaes work you can point out the items that a 
new homemaker. Driver-salesmen will ae; ; Merchandising Department here at milk. 
j : become available to your customers taal ‘ 
appreciate an occasional banquet. P ° . Thatcher. It was organized to aid our | the | 
" : : — which gives you a persuasive tool to . : abe | 
They like to listen to enthusiastic : ; “ customers with their merchandising to w 
: , : i use in turning a prospect into a s 
salesmen to inspire them. They also siallidiaate and sales promotional problems. We and 
» ‘is cus er. " » A 
like to earn more money. Don't over- realize, as do other firms, that our life 1] 
look incentive payments in the form All promotions and advertising — blood is customers. The more we can ied 
, : s ‘ ‘ ‘ ‘ P ; steac 
of outright increased percentages of | while in use are tangible because you help them the more will we benefit —" 
7 5 anks 
total overage sales or special bonuses. can measure sales volume, but one ourselves. 
ins 
Germaine innion I The new 


ae ee 


erm oY | | 

















KLIMATIC KING 


a compact heating, ventilating unit 
Engineered with dairy industry humidity problems in mind 











Designed for dairy, ice cream and food process- 


ing plants, the Klimatic King is fabricated 
with a corrosion-resistant galvanized steel cas- 
ing, insulated to eliminate condensation and 
dripping. Automatic controls for temperature 
and ventilation. Two speed motor for “high” 
and “low” production periods, provides maxi- 
mum economy of operation. These and many 
other features are standard with the Klimatic 
King, not “optional extras’”’. The quality leader | 
in its field. Sizes 3,500 to 20,000 CFM. | 


914 NORTH CEDAR ST OWATONNA, MINNESOTA 
MANUFACTURERS OF SHARP FREEZE, COOLING, VENTILATING AND HEATING SYSTEMS 


All the youngsters are on your side 
when you blend JOHNSTON NON- 
SETTLING Chocolate Dairy Powder 
into your milk. Write for profit infor- 
mation today! 









Write for detailed technical bulletin, 
More than fifty years experience is of 
your disposal. Write today 


ROBERT A. JOHNSTON COMPANY 


MILWAUKEE, WISCONSIN ° HILLSIDE, NEW JERSEY 
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What a wonderful industry the dairy 
field is! There is no other industry 
where loyalty between customer and 
driver is as predominant as it is in 
the dairy field. There is a wonderful 


build 


sales by stimulating this strong con- 


opportunity to your average 


tact through the use of premium 
promotions. 


THE QUESTIONS WERE NOT 
ANSWERED 


(Continued From Page 72) 


2. How much will these improve- 
ments mean in dollars and cents so as 
to know what sort of premium is justi 
fied? 

Instead, premiums became a foot- 
ball. Some paid substantial premiums 
for can milk. Of course, this tended 
to discourage the purchase of a tank. 
Some raised the premium for bulk 
milk. 


the field, he’d hear a new 


As often as one would go into 
rumor as 
to what was being paid by whom 


and why. 


Through the months, there was a 
steady increase in the purchase of 
tanks. By the fall of 1955, scarcely 


[ig nota rez, 


THIS PLAN SELLS 


This is the 
promotion that 
is selling 

MORE CREAM 
for Dairies all 
over the country. 


Make faves beam 
on PEA 


| GET A GUNDLACH PROMOTION 
TO SELL MORE CREAM 


a year since the inception of tanks 
into the milk-shed, some jumped the 
premium to 25c, a figure ridiculed 
months earlier. In fact, at 


producers, haulers, and 


an open 
meeting of 
dairy representatives early in March, 
1955, one dairy representative de- 
clared: “I don’t see how we could ever 
pay more than a dime premium on 
bulk milk.” That same dairy, less than 
eight months later, paid 25c, although 


most were paying 15c. 


Does this sort of operation make for 
good public relations? Can the dairy 
industry enjoy the confidence it should 
have from the producers? 


25 Cent Premium 


1956) 
practically every dairy receiving bulk 
milk direct from the farm in the St. 
milk-shed that 
the premium on bulk milk would be 
25c. 


At this writing (March 22, 


Louis sent out word 
As a result, the momentum of 
tank purchases has increased with 
rapidity. One dealer told me yester- 


day: “I can’t keep up with the orders.” 

Still, in many localities of the shed, 
tension is still there. The skepticism 
which the industry could have done 





DURABLE 
GLOSSY SURFACE 






““FORM-FIT’” WIDE FLANGE 
HUGS STANDARD BEVEL 


} LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fitti 


still lurks. 


arise: “If the dairies can pay 25c now, 


much to avert Questions 
why couldn’t they in the beginning?” 


If the 


a quarter pre 


Then the producers wonder. 
milk is really worth 
have been 
reaping a pretty healthy profit before 
this. If not, then they are now losing 
HOW LONG will the 
25c premium last? Will it be just 
until the dairies get 100% bulk, then 
will the producer be left to pay for 


mium, the dairies must 


money, and 


his tank investment the best way he 
knows how? 


Milk producers are the backbone of 
the industry. All wheels would stop 
without them. They are entitled to a 
better understanding of the problems 
that exist. 


to advise them properly. 


They look to the dairies 


Let's wake up, dairy industry! We 
are all competitors in our own right, 
of course, but we have the SAME 
BASIC PROBLEMS. Let us recognize 
the necessity of good Public Rela- 
tions—They DO BEGIN AT HOME. 
There must from the 
producer, the distributor, the con- 
but ALSO IN ONE AN- 


be confidence 


sumer, 


OTHER. 






-= MOLDED TO 
“* PRECISION STANDARDS 


DESIGNED TO 
SNAP INTO 
FITTINGS 









ngs 





( Hot, 


BB Vehicle Cards 


| Eee 


Check and Write For Details Bottle Hangers 


nap-Ons 


G. P. GUNDLACH AND CO. Ml tore! Sutons 
& f lo the Dairy J. Lead i soos Hneure 


Store Posters 
§B Chrome or Wood Frames 
BB Stix-on-Frames 
BB Package Reproduction 


1201 W. EIGHTH STREET 
CINCINNATI 3, OHIO 





April, 1956 


Withstand sterilization 





Sanitary, unaffected by heat or fats 


Odorless, polished surfaces, easily cleaned 


709 Woodland Avenue - 


SNAP TINE Aduantagee) 


Tight joints, no leaks, no shrinkage 


Time-saving, easy to assemble 
Self-centering 


No sticking to fittings 


Non-porous, no seams or crevices 


Eliminate line blocks 
Help overcome line vibrations 


Long life, use over and over 


Available for 1”, 1%", 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 


Cleveland 15, Ohio 
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WANTS AND FOR SALES 


lightface, per word 
Minimum Charge 


$ .05 
1.00 


Lightface, per word $ .10 
Minimum Charge 2.00 
Box No., domestic (additional) $ .50 


(In ¢ ting the b 
include the address. 





lication. 





Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands by 
the 15th of the previous month (for instance, copy in October 15th for November issue.) 


HELP OR POSITION WANTED 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES) 
OR WANTED TO BUY, ETC. 


of words, please remember to 
This applies also to box numbers.) 


The deadline for Classified Advertising is the 20th of the month preceding pub- 


Publication date is the first of the month. 
No classified advertising will be accepted to run with borders or special spacing. 


All such advertisements are considered “Display” advertising and will be billed at 
regular display advertising rates. (Rates and mechanical requirements on request.) 


Boldface, per word $ .10 
Minimum Charge 2.00 
Boldface, per word $ .15 
Minimum Charge 3.00 
Box No., foreign (additional) $1.00 











EQUIPMENT FOR SALE 


Mojonnier Cabinet COOLER, am- 
monia, 5 wings, 120—1” tubes, $750.00. 
Cherry-Burrell G-100 FILLER and 
CAPPER, % pints to % gallons, 
$500.00. Cherry-Burrell G-70, $300.00. 
Heil 12 W. WASHER &% pints to % 
gallons square or oblong, $1,000.00. 
Bagby D 3 stainless steep HOPPER, 
$150.00. Complete receiving Toledo dial 
SCALE $s stainless’ steel Weigh and 
Surge TANK, $750.00. ™ pints tall 
48 mm. BOTTLES, $4.50 gross. 
Two quart wood CASES (6) $1.25 
each. 100 gallon stainless steel cheese 
VAT, $100.00. Pfaudler stainless steel 
PASTEURIZER 200 gallon two speed 


agitator $600.00. York compressor 7% 


x 7%, Vilter 74% x 74%. Write us what 
you need, we buy, sell, and _ trade. 
Write to: GORDON EQUIPMENT 


COMPANY, 6530 W. Jefferson, De- 
troit 17, Michigan. 4-M-56 
100 and 300 gallon Cheese VATS, 


excellent condition. Cherry- Burrell Box 
Tube HEATER, new. R. & A. 6-8 
Can WASHER, now using, replacing 
with larger unit. Receiving and Weigh- 


ing Unit, Cherry-Burrell Model 1040. 
Write to: L. L. CHAFFEE, Morris- 
ville, Vermont. 4-M-56 


———— ROUTE 


It’s the customer that 

counts . protect 

your quality from 

Dairy to Doorstep 

with this Insulated 

Route Box. Holds 
60 pounds — or — 28 pounds print 
butter — 1” insulation —no ice needed. 
STRONG, STURDY, WELDED STEEL — 
BUILT FOR ABUSE. 


ASK YOUR DAIRY SUPPLY 
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EQUIPMENT FOR SALE 


Cherry-Burrell 300 gallon steel spray 


VAT; 200 gallon Cherry-Burrell HO- 
MOGENIZERS; Milwaukee FILL- 
ER; Glass lined CHURN; Recording 
THERMOMETER; Stem THER- 


MOMETER; COOLER and stainless 
steel covers; Dump TANK and Wash 
TANK. All fittings and stainless steel 
pipes. Reasonable. Write to: QUINN’S 
DAIRIES, 1405 W. Fourth Street, 
Philadelphia, Pennsylvania. 4-M-56 


56 mm 
pyro- 


FOR SALE: 20 gross new 
square % gallon BOTTLES, 
glazed, 9c each. 60 gross used, same 
size BOTTLES, plain, embossed, and 
pyro-glazed 6c each. Tall round pints 
56 mm. plain and embossed 2c. 300 
Wire Cases for 6 tall square 4% 
$1.50 each. Pint Wire 
30 H. P. Fulton upright 
peak efficiency, completely 
oil fired with return system and 
high pressure injection, used 1 year, 
$3,200.00. 200 gallon glass lined VAT, 
$350.00. 74% H. P. and 5 H. 


gallons 
Cases $1.00. 
BOILER, 
automatic 


P. single 


phase MOTORS,  $225.00-$150.00. 
Write to: PINECREST DAIRY, Rt. 
6, Box 26, South Bend, Indiana. At- 


lantic 9-9435. 4-M-56 





EQUIPMENT FOR SALE 
FOR SALE: VISCOLIZERS and 
HOMOGENIZERS. Completely re- 


built and guaranteed. Write for bul. 
letin and prices. Write to: OTTO 
BIKFELD COMPANY, Watertown, 
Wisconsin. +-M-56 


USED 300 gallon Manton-Gauli; 
stainless steel 2-Stage _HOMOGEN. 
IZER. Guaranteed excellent conditio: 


$800.00. Write to: DANKE DAIRY. 
711 Union Street, Neenah, Wisconsin 
4-M-56 

FOR SALE—250 and 650 gallon 


stainless steel TANKS; 100 to 500 
gallon stainless steel _PASTEURIZ- 
ERS; Mojonnier Cabinet COOLER, 


3 wings 48 tubes high; 4 and 6 Wide 


Soaker Type Bottle WASHERS; 7 
and 10 Valve Cherry-Burrell FILL 
ERS with 38 mm Dacro Cappers; 


K-16 Cherry-Burrell all stainless steel 
FILLER; Smith Lee Model BH40 
Cellophane Hooding Machine; 6,000 
lb. DeLaval CLARIFIER; 125 to 


1500 gallon HOMOGENIZERS or 
VISCOLIZERS; 500 Ib. Rice & 
\dams_ stainless steel Weigh CAN 


with Receiving VAT: Wright Strait- 
away Can WASHER, 6 C. P. M:; 
Lathrop-Paulson and Oakes & Bur- 
ger Rotary Can WASHERS, 3 and 6 
C. P. M.; 800 gallon Creamery Pack- 
age Coil VAT; No. 1OBB, 25BB and 
55BB Waukesha PUMPS; 3 H. P. 
Freon COMPRESSORS and 
Cooler UNITS. Many other 
desirable items. Send us your inquiries. 
Write to: LESTER KEHOE MaA- 
CHINERY CORPORATION, 1 East 
42nd Street, New York 17, New York. 

4-M-56 


Frick 
Room 


FOR SALE—Two No. 5 
CHURNS in good condition, 
motor. Will sell reasonable at 
One Toledo 1,000 Ib. SCALE. One 
500 Ib. Walker stainless steel Weigh 
TANK. One 750 Ib. Walker stainless 
steel dump TANK. These three items 
go together for a Grade A setup. Will 
unit, reasonable, at once. 
Used two years. Write to: OSCEOLA 
COUNTY COOP. CREAMERY, Sib- 
ley, lowa. 4-M-56 


Vane 
with 
once 


sell as a 


ICING TRAYS 


MANUFACTURING CO. 


OWATONNA, MINN. 


SALESMAN 


Don’t lose your 
“quality fight” in the 
milk ALL 


. with this all steel, electric 


last round — protect 
THE WAY. . 
welded, Icing Tray. Con- 
structed throughout for rigidity, strength 


your 
galvanized 


and durability — special sizes available. 


OR WRITE US 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE 








EQUIPMENT FOR SALE 


















New low prices on plunger seals for FOR SALE: 1946—DODGE Ice USED STAINLESS STEEI 
ae your ' . P. and M.G. HOMOGEN- Cream Body with Plates, Compressor, INSULATED TRANSPORT 
LE [IZER. Send for trial offer. Advis« (2 : TANKS PR ‘ ; 

style and capacity of homogenizer. 150 gallon capacity. Motor completely NKS PRICED TO SELL 
RS ; Write to: STUART W. JOHNSON over hauled. Price $350.00. Write to: 2,500 gallon two compartment on single 
> ane & COMPANY, 611 Main Street, Lake LESLIE F, FULLERTON, 303 axle semi. 
for bul Genees, '‘Wieonen. 4-M-56 Frorer Avenue, Lincoln, Illinois 3,400 gallon single compartment on 
OTTO fie s uM " tandem axle semi. 

Des _ , > : 7R me - -r+0 .f 
ertown Paper Bottle FILLER, ILRE¢ O, pitch 3,500 gallon two compartment on tan 
n, Model, LT, in excellent condition. dem axle semi 
4-M-56 Completely ‘checked by EXCELLO Wels to: UTIL oer 
‘ Mechanic within two weeks of replace- pd hae : PY TRAILER 

1-Gaulin ment by larger paper filler. Very rea- SALES COMPANY, P. O. Box 3340, 
OGEN. sonable. Write to: KLM DAIRY, Le —_—— Fresno, California. Phone 2-213}. 
»ndition, Roy, New York. 4-M-56 2 4-M-56 
DAIRY, ; M-: 
isconsin, | Models 200 CGD & 500 CGD Man- \\ ypc : 2 
4-M-56 ton-Gaulin HOMOGENIZERS. Re- FOR SALE—Anderson 34-20 Cot- 


built and in Excellent Condition. Guar- 
) gallon anteed. Write to: OHIO CREAM- 
to 500 ERY SUPPLY COMPANY, 701 


yj 


tage Cheese FILLER, 110V, 1/60 % 
H. P. varispeed drive. New in 1955. 





aS 























Will handle 1 and 2 Ibs. packages. 
EURIZ- Woodland Avenue, Cleveland 15, Ohio. endics ccna say A om _ 

: Write to: McDONALD DAIRY, Box 
JOLER, 4-M-56 sina’ “eae P > 
6 Wide 870, Flint 1, Michigan 4-M-56 
ERS: 7 USED Straight in line Can 

FILL- WASHER. Dial SCALES. Stainless 
appers: steel TANK and receiving TANK. . : 
ess steel Glass lined 1,000 Refrigerated TANK. Please address replies to blind 
1 BH40 Write to: SAMUEL A. BOMGARD- F P . 
e: 6,000 NER, 40 Kast Main Street, Palmyra, _ advertisements as follows: 

125 to | Pennsylvania. 4-M-56 
ERS or | Sa Box covccccccosccoccosecoocs 
Rice & To Buy or Sell Your Goods Ps; 
h CAN , ‘ AMERICAN MILK REVIEW 
+ Serets. or Services, Adevrtise Where Rat 

Strait- | 92 Warren Street 

Pr. Be i It Pays— 

& Bur- “About the note you had in the empty New York 7, N. Y. 

3 and 6 AMERICAN MILK REVIEW bottle it reads, ‘Please leave a Fifth!’ ” 
-y Pack- 
BB and 
} Ee 






RS and 


nui “Hi f+ N S E N ‘S g It’s easier to 
SReaM COTTAGE CHEESE COAGULATOR ol 


-w York. 
“Grab and Go” with 


4 


4-M-56 | 


5 Vane 
m, with | 
at once. | 


rE O FIG. 95A MILK CASE TRUCK 

mye he Save wear on milk cases and reduce bot- 
‘| Weigh tle breakage, while you also cut your 
stainless handling costs. With Fig. 95A one man 


handles 6 to 8 milk cases easily, quickly, 
safely — full or empty. Takes most makes 
of wood or wire cases for quart or pint 
bottles. Cases can be stacked close to- 


ree items 
up. Will 









at once. | ; gether. Adjustable hook fits into hand 
SCEOI ; .  ». “4 hole of bottom case and is locked by hand 
SCEOLA | = <%, lever. Supporting rack is pushed against 
“RY, Sib- 4 a % cases to assure proper balance when truck 
t . ' Ss “ _ * is tipped back —oand you're 
4-M-30 a ; a ready to roll! Get our prices 


on Fig. 95A! 


Smooth Meaty Curd * Highest Possible Yield 


In cottage cheese making, the tolerance in rennet or 
enzyme action is exceedingly small. Too little. or too 
—_ may produce failures, the causes of \/ 

which are often hard to diagnose. \\AI 
Hansen's" Cottage Cheese Coagula- Re “4. 


tor gives maximum assurance of proper 


FIG. 1154 MILK CASE DOLLIES 


Keep your cases on wheels with these 
sturdy, open angle inexpensive dollies. 
They'll quickly pay 
their way by reduc- 
ing breakage and 
saving wear on 
case bottoms. 








SS — Fig. 1154NB-BH 

coagulation and uniformly desirable YS —< Available in sizes and styles for single, double or 

* ae . . “f° - triple stacks of round or square bottle cases. Remov 

te curd characteristics. It is scientifically able bar handle and perforated sheet steel bottom 

clear Hl) prepared — accurately standardized —> sa chten ot i eee on ena ta Saat 

- e swi r - ' ' ° vu 

Con easy to use — completely reliable. —— — race swivel casters for easy movement in any direc 

trength 1 — } Puansens) tion. Semi-Steel or Solid Rubber Oilite Bearing Wheels Fig. 1154A 
silable. Galion Bottles, 5, 10, and 24 Gal. Kegs — ee 


Consult your jobber or write direct for literature. 


CHR. HANSEN’S LABORATORY, INC. ‘= = | _— jylling: TRUCK AND CASTER CO. 
MILWAUKEE 14, WISCONSIN ~——— 


1172 DIVISION ST. @ FARIBAULT, MINN, 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE = 
FOR eee 2 York 4 x 4 Ice FOR SALE—One No. 254, 12 can BOILERS-HIGH PRESSURE. We 
MACHINE; PS2 Cherry Pressure per minute straight line Rice & Adams : re 
STRAINER; Viking Sanitor PUMP; Can WASHER. Washing 1,000 cans pee yee — 3 . ee Sa Ai 
Creamery Package 300 gallon Coil per day. One stainless steel Weigh a — a VA’ 
VAT stainless steel lining; 250 Ib. CAN, 1,000 Ib. capacity. Write to: gas, oil and coal fired, ranging from He: 
Toledo Dial SCALE; 35 H.P. Leffel PREBLE MILK COOP., Preble, New 10 to 1,000 h.p. Each guaranteed in iy 
Scotch Marine BOILER; Johnson Oil York. 4-M-56 excellent condition. Sale sheet and si 
BURNER (No. 5 oil); 5,500 gallon tate 6 Wri ' 
Oil Storage TANK; Boiler Feed FOR SALE—USED MILK COOL- S0=S=sts Gite comt Epes HOque. Was wW 
PUMP; 300 gallon Manton-Gaulin ERS—(3) 4-can, (5) 6-can, (11) 8-can, to: WABASH POWER EQUIP. \ HE: 
HOMOGENIZER; 100 gallon  stain- (4) 10-can, and (1) 12-can COOLERS. MENT COMPANY, 31 East Con. pacit 
less steel Steriline VAT; DeLaval E-29 Interested in selling only as one lot; gress, Chicago 5, Illinois. 4-M-56 WW rit 
SEPARATOR; Creamery Package would like offer. Average age 3 to J : 4112 
Jantam Bottle WASHER, automatic 4+ years. Condition good. Have 800 - , . s17 = 
unload bottle conveyor and drive; good used Milk CANS at $3.00 each. Rtg — rae 
. “mee ’ 1 . RARE — Pak FILLER, fills up to 1 quart con- VW 
Mojonnier Dawson Paper Bottle Would like to sell in quantities of 24 einai Excelle Conditi Petia 
KILLER; No. 136 DeLaval CLARI- minimum, Can be seen in Cincinnati, $1,000.00 ~ Wi > vats oe — MAC 
FIER stainless steel Bowl: 102SS Ohio by contacting Mr. Klein at 1,00 He yong ™ a spat AM rte 
: ) > ; “a c . Mie cut Write to: THE BURTON-FORD 
Anderson Ice Cream Package FILL- MELrose 1-3385, during the week be- ‘OMPANY. INC. 2500. EF; Nias Ne 
ER; 10 Ice Cream Novelty Trays and tween 9 A.M. and 5 P.M. UNITED Stre “Waterbury, Cc te 7 rAD 
Stick Holders; 5 Icy Twin Trays and DAIRY FARMERS, 3955 Montgom- ‘Feet, Waterbury, Connecticut mT Also 
Stick Holders; “Friden CALCULA- — ery Road, Norwood 12, Ohio. 4-M-56 4-M-56 Alsé 
TOR; 56 mm. BOTTLES AND : . 7 ed 
CASES; Lightening MIXER. All our FOR SALE—500 Gallon per hour ESE S410: Creneers Pertnes 22 icing 
Creamery, Dairy and Ice Cream Equip- Cherry-Burrell HOMOGENIZER. 4 Ammonia COMPRESSOR with 10 MO 
ment Available. Write for our com- I:xcellent condition. Priced right for H. P. Motor. ew East 
plete list. Write to: LEON CREAM- immediate sale. Call or write: ROCK- Creamery Package _ Sour Cream or ‘ 
RY, Leon, Iowa. 4-M-56 LAND COUNTY MILK & ICE \ _— FILLER, ae ae cups ee: 
CREAM COMPANY, INC., Sprin ute, Automatic Capper for Seal Kaps; W 
Stainless steel Receiving SCALE and Valley, New York. Spring Valley 20 foot Gravity CONVEYOR, also can 
TANK, capacity 140 gallons. Like 6-3000. 4-M-56 one 90° turn; 300 gallon Cherry-Burrell shap 
new. Waukesha, Sanitary PUMP, “long type” VAT, good for Surge or CO] 
1,000 gallon per hour. DeLaval CLAR- FOR SALE: Mills continuous cus- Holding tank; Creamery Package 40 
IF IER, 1,500 gallon per hour. DeLaval tard Ly ACHINE and batch FREEZ- quart Batch FREEZER, excellent con W 
SEPARATOR, 250 gallon per hour. ER, 5 gallon capacity, Model CS50-20, dition; Anderson hand operated, three also 
DeLaval SEPARATOR, 125 gallon per Serial No. 11471, 11 months old, like flavor, ice cream FILLI-R; Hardening cond 
hour. Mills, 5 gallon Ice Cream new, unconditionally guaranteed to be room COILS 1%”; 50. Ice Crean Writ 
FREEZER, used 1 year. Write to: in perfect operating condition. Priced Hardening TRAYS; Jamison Harden- — 
GLEN VALLEY FARMS, 11616 for quick sale at $1,200. Have some ing Room door. Contact: Pl RITY B 
Union Avenue, Cleveland, Ohio. other equipment like new at 50%. DAIRIES, INC., Nashville, lennessee 
4-M-56 Write to: GEORGE DANIELS lo Phone ALpine 6-1148. 4-M-56 FC 
cated on Highway 50 Winter Garden, a 
Florida. P. O. Box 8. 4-M-56 FOR SALE: Approximately 20 gross pst 
i i tall, square half-pint 48 mm, lug $3.00 wisi 
Please address replies to blind FOR SALE Creamery Package per in \pproximately 20 gross tall, fee 
advertisements as follows: Soaker Type Bottle WASHER, Type square quart 48 mm, lug $4.00 per te 
Kk 6 W 536 Good Condition—Make gross. Mostly printed. \pproximately ae 
BO oo.ssecseeseessseenes Offer. Write to: THE QUEEN — 150 Barker wire cases for ¥% pint — 
AMERICAN MILK REVIEW DAIRY COMPANY, 3494 West 25th $1.00. Approximately 200 Barker wire 
Street, Cleveland 9, Ohio. 4-M-56 cases for quart—$1.25. l‘armers Co M 
52 Warren Street i operative Creamery Assn, Keosauqua, Plan 
New York 7, N. Y. Stainless steel Plastic Cream COOL- lowa. 4-M-56 Loc: 
IkR (Drum Type). Write to: NEEN- oes 
: . AH MILK PRODUCTS COMPANY, USED STAINLESS STEEL IX- 31 
FOR SALE — Creamery Package Neenah, Wisconsin. 4-M-56 SULATED TRAILER TRANS: | 
sJottle WASHER, bottle conveyor PORT TANKS PRICED TO SELL! | D 


complete, and Creamery Package No. Two 250 h.p. BOILERS. 


Wet Back term 


26 Bottle Filler and Capper. Write Scotch Marine Type Located South- 2,000 gallon single compartment on $300 
to: ANN MURPHY, 1925 E. Gate west Missouri. Write to: MILNOT single axle semi. tank 
Parkway, Rockford, Illinois. Phone COMPANY, Litchfield, Illinois. 3—2,500 gallon single compartment 01 prof 
2-8267. 4-M-56 4-M-56 single axle semi. Onlh: 

Wri 





Impress Your Customers! 
DOORSTEP DAIRY 
SERVICE CABINETS 


* Holds Safe Temperature . . . 
Completely Insulated. 


Better DRY MILK 


AT LOWER COST 
eee 


DRY MILK MACHINES 
Built in Five Sizes 
The Patented, 





glass-smooth, 





























“20-year cylinders” give years * Eliminates Doorstep Contam- 
and years of maximum pro- ination. 
duction of a superior dry milk * Rugged, Galvanized Steel 
at the lowest possible cost. Construction. 
Many other exclusive features insure long life with low steam Sizes, 3 - 8 quarts. Holds 
and power costs. Complete details upon request. gallon, ‘2-gallon bottles. 
! 
OVERTON MACHINE COMPANY oe vow See ees 
Dowagiac Michigan SHIRLEY MFG. CO., Rockford, Il. 
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EQUIPMENT WANTED BUSINESS OPPORTUNITIES HELP WANTED 
RE. We 
fE Na- USED—100 gallon cottage Cheese Want To Buy Small or Medium Size “There is a modern independent Milk 
boilers, VAT. Must be in good condition. Dairy Plant In The Midwest. Write and Ice Cream plant in the Southeast, 
g from Write to: FREMONT DAIRY COM- to: Box 24. 4-M-56 in a thickly populated and fast grow- 
et & PANY, 1215 E. 8th Street, wean ae — —E ing greg = sm a doing 
Nebraska. -M-36 over two thousand gallon volume pet 
et and POSITION WANTED day, and finding opportunity unlimited 
; i IANTED TO BU Used PRE- ; rE ee ee see for the right managing or sales per 
oma ERLE seeidaes ah controls, ca As ASSISTANT MANAGER or sonnel willing to begin work at a 
‘ - acity 10,000 Ibs. per hour or larger. LABORAT( PRY TECHNI( IAN. price we can afford, and desiring to 
t Con. vce eit ARO DAIRY COMPANY. Possess degree in dairy industry, New grow with the company. Must be well 
4-M-56 i112 Papin St. Louis 10, Missouri. York State bacterial, and Babcock and qualified and recommended, with plenty 
=a ‘ 4-M-56 Gerber testers licenses. Experienced in of know-how. Answer, giving full qual 
co Pas all phases of quality control and pro- ifications and expected annual income. 
st coms WANTED: York 1 ton Flake Ice duction supervision. Working knowl- Write to: Box 27. 4-M-56 
Price. MACHINE. Write to: Box 36. edge of personnel management and in- 
onnecti- 4-M-56 ventory control. Married, young, and UNUSUAL OPPORTUNITY! A 
FORD willing to relocate. Write to: 30x leading Milk Company seeks an ag 
t Main Need at least 750 Ib. Ice Sweetwater 32. 4-M-56 gressive sales executive to develop and 
it. rANK. Must be in good condition. aren “9g supervise merchandising of milk prod 
4-M-56 Also need a Snow (ice maker) maker Plant Superintendent, age 42, ex- ucts to wholesale outlets in suburban 
for icing trucks in the summer. A perienced in dairy quality control, New York. Experience in field desir 
aan good Ice Builder (snow machine) for public and producer relations and gen- able but not essential. Write particu 
with 10 icing delivery trucks. Write to: FRE- eral supervision, seeks job with future. lars, including salary desired. Replies 
oti MONT DAI RY ¢ OMP ANY, 1215 Write to: Box 34 4-M-56 held absolutely confidential. Write to 
; ; East 8th Street, Fremont, Nebraska. = —_ parece: ame 50x 28. 4-M-56 
es 4-M-56 SALES MANAGER with complete 
er min- - knowledge of sales, credits, advertising RTE Vs 
1 Kaps; Wanted to buy or rent—American and promotion of business in both ; rer ED RETAIL SALES 
R, also can paper FILLER No. 334. Good wholesale and retail, age 42, would like MANAGER: Excellent opportunity 
Burrell shape. Write to: O’NEIL DAIRY to establish with growing concern — Retail Milk Sales Manager. Take 
=—o~ COMPANY, Ames, Iowa. 4-M-56 Locale immaterial. Write to Box 35. care of sales at branch of long estab- 
kage 40 : 4-M-56 lished southeastern Pennsylvania dairy. 
ent con Wanted To Buy used Tri-cycles, 2 Reply regarding route and sales man- 
d, three also soft ice cream MACHINES, state JUNE GRADUATE: Dairy Indus- agement experience, education, age, 
irdening condition, quantity and best cash price. try major 25 years old, married veteran family status. Replies will be held in 
Crean Write to: Box 18. 4-M-56 seeks employment in small fluid milk strictest confidence Write to: Box 
Harden- — —_ ————— plant. Two years’ experience in pro- 29. 4-M-56 
URITY duction, familiar with all by-products, ea § 
nnessee BUSINESS OPPORTUNITIES licensed tester and bacteriologist, ca- WW \NTED: Salesmen calling on 
4-M-56 pable worker with references. Write dairy trade to sell B-Lac. Every dairy 


20 gross 
ug $3.00 
ross tall, 


FOR SALE: In fastest growing 
area in Michigan. Progressive dairy 
serving large area desires additional 
capital combined with aggressive Sales 
Executive. Annual Sales Volume in 


to: JOHN KOBURGER, Apt. 28, 
Long Island Agricultural and Tech- 
nical Institute, Farmingdale, New 


York. 4-M-56 








needs this item, to control off-flavors 
in milk and cottage cheese. Highly prof 
itable. Will not interfere with your 
other lines. No territory restrictions. 


1.00. pet » J an : Write or wire today for details. Write 
5 neni excess Of $300,000, processing 4,000 DAIRY INDUSTRY EXECU- to: ILLINOIS CREAMERY SUP- 
pee quarts daily. Write to: Box 30. TIVE offers positive thinking and PLY COMPANY, 715 S. Damen 
Pages 4-M-56 solid planning on current problems \venue, Chicago, Illinois 4-M-56 
we ie : ; , Entire career in Dairy field. Wide 

es Midwestern Milk | and Ice Cream experience in every phase. Last 8 SALESMEN-AGENTS make extra 
OMS Plant, doing about $150,000.00 a year. vears in Sales, Promotion and Adver money, selling nationally advertised 
4-M-90 Located in a 20,000 population trade tising. Write to: Box 38. 4-M-56 automatic Sno-ball Sno-cone machines 
o.. _ Liberal terms. Write = =a - on easy terms. Write to: SNO-MAS 
cL. Ue 3 -M-96 TER MFG. COMPANY, 124 MR 
TRANS- : 5 ET 36 WANTED Hopkins Place, Baltimore 1, Maryland. 
y SELL DAIRY BUSINESS: Will sell on 4-M-56 
terms to qualified party. Six Routes. WANTED CREAM FOR eps 
nent on $300,000.00 annual sales. Grade A, bulk CHURNING. Top prices—any quan- Laboratory TECHNICIAN thor- 
tank, H.T.S.T. operation. Excellent tity—- year round. Write to SUNSET oughly experienced in quality con- 

ment on profit record. Good reason for selling. VALLEY CREAMERY COMPANY, 


Only local plant in city of under 10,000. 
Write to: Box 39 4-M-56 


2901 West 
inois. 


Arthington, Chicago, III- 
4-M-56 


trol. Write to: DADE COUNTY 
DAIRIES, INC., 7500 N. E. 4th 
Court, Miami, Florida. 4-M-56 








Forty years of cream tester 
manufacturing “know - how” 





give JALCO Babcock Testers 

disputed leadership. JAL- 
CO is first in quality — de- 
P A bility — p al, ams 
and value. A size for every 
need. Ask for name of JALCO 
Jobber in your locality. 
















THE JALCO MOTOR Co. 
UNION CITY, INDIANA 














For Top Value Get eJADCO 
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HELP WANTED © 


EXCLUSIVE-FAST SELLING 
DAIRY SPECIALTY available to 
salesmen new selling in the dairy in- 
dustry. Leads furnished. Can earn 
your road expenses without effort and 
bigger money by trying a little. Write 
for samples and details. Write to: 
sox 19. 4-M-56 


EXECUTIVE REGIONAL REP- 
RESENTATIVE: Expanding national 
dairy service organization has 
openings for two ambitious men able 
to handle managerial duties as execu- 
tive regional representatives of head- 
quarter office. After training, must be 
willing to locate or relocate in south- 
ern or western United States. Knowl 
edge of dairy industry essential. Col 
lege education and successful sales or 


sales 


public contact experience desirable. 
Opportunity for advancement. Age 30 
to 40 preferred. Salary open. Submit 


complete information, to be held in 
strict confidence. Write to: Box 33. 
4-M-56 


MANUFACTURER’S 
SENTATIVES: A’ well established 
Canadian Firm, manufacturing Stain- 
less Steel storage tanks, farm tanks or 
milk coolers, truck tanks, etc., wants 
representatives. Please apply giving 
references and qualifications to: Box 


37. 4-M-56 


REPRE- 


WANTED AT ONCE leading 
chemical sanitation firm operating 
coast to coast has openings for experi 
enced senior and junior salesmen; vari- 
ous locations, dairy school graduates 
with practical plant experience pre- 
ferred; excellent earnings assured; sal- 
ary. commission, and expenses; give de- 
tails in first letter. Write to: Box 40 

4-M-56 


SALESMAN calling on dairy trade 
to sell F-[. Intensifier, '-L Coagulator, 
F-L. Neutralizer, Vitamin D, etc.; lib- 
eral commission; permanent exclusive 
territories; write details of lines han- 
died and territories covered. Confi 
dences respected. Write to: FLAVOR- 
LINE, INC., 951 Garfield Street, Oak 


Park, Illinois. 4-\1-56 
LABORATORY TECHNICIAN 
Milk, Ice Cream plant — Must have 


experience in all phases of laboratory 
work; buttermilk cultures: Deck opera- 
tion. Metropolitan New York. Write 
to: Box 25. 4-M-56 





> < 
havo.Lac FLAKES 


Tre 7 
et STAN DA 
@ Ftamey 


ness and Flavor. 


Single Bottle $2.00 
Needs Only One propagation 
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PRODUCTION COSTS CUT, 
RESULTS IMPROVED, WITH 


FLAV-O-LAC FLAKES 


the guaranteed culture for 
fermented Milk Products 
Uniform Aroma, Smooth- 


THE DAIRY LABORATORIES 


PHILADELPHIA 3, PA. 


Branches * New York, Baltimore, Washington 





SALES PROMOTION 


TRUCK LETTERING and 
TRADEMARK DECALS made for 
your truck and store advertising. Easy 
to apply, uniform, distinctive, econom- 
ical for large or small needs. Write to: 
MATHEWS COMPANY, 827 So. 
Harvey Avenue, Oak Park, Illinois. 

4-M-56 


PRINTING SERVICE 


Distinctive personal printer with 
automatic inking units in self contained 
Send $1.00, name and address, 
three lines. Write to: STANDARD, 
Box MR134, Seaford, New York 

4-M-56 





case, 


P. R. OLIVER NAMED FOREMOST 


VICE-PRESIDENT 
P. Reir Oliver, a director of the Na- 
tional Dairy Council, has been named 
vice-president of Foremost Dairies, 
Inc., according to an announcement 
by Dr. Grover D. Turnbow, president. 


Oliver will continue to direct opera- 
tions for the company’s central divi- 
sion with headquarters at Kansas City, 
Missour. 

Whle president of the Chamber of 


Commerce at Carthage, Missouri, 
Oliver was instrumental in starting off 
the Balanced Farm Program, which 
developed from a purely local county 
program into a national movement, 
reaching coast to coast. 

In 1950, Oliver was elected presi- 
dent of American Dairies, Inc., now 
a subsidiary of Foremost. He has 
served as head of the Missouri Butter 
Institute, the Arkansas 


Dairy Institute and on the board of 


and Cheese 
the International Association of Ice 
Cream Manufacturers. 


In making the announcement. of 


Oliver's appointment, Dr. Turnbow 
said that it was in line with the policy 
of Foremost Dairies to promote ex- 


in the corporation. Oliver has been a 








POR TA BL 3 DAIRY STORAGE PLANT 

















Write — 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER 


SERVICES 


DECALS—TRUCK and WINDOW 
SIGNS—No charge for sketch. New 
Plastic Colors. Greater Brilliance and 
Durability. Easily Applied. Send for 
samples. Write to: ALLIED DE. 
CALS, INC., 8354 Hough Avenue, 
Cleveland 3, Ohio. Phone: Sweetbriar 
1-6863. 4-M-56 | 





SANITARY VALVES—Rebuilt for 
a fraction of the cost of a new valve. 
Satisfaction guaranteed. Write to: 
BADGER VALVE REBUILDING 
COMPANY, Withee, Wisconsin. | 
4-M-56 | 


perienced executives to top positions 
in the corporation. Oliver has been a 
division manager for Foremost with 
under his 
supervision. 


the central division area 

Oliver was born in Magazine, Ar- 
kansas, and has more than twenty- | 
five years experience in the dairy in- 
dustry. He began working as a high 
school boy in an ice cream plant at | 
Wagoner, Oklahoma. 


* 
DAIRY USES FOIL BAGS AS 
SALES-BUILDER 


Jerseymaid Dairies, Inc. of Los | 
Angeles, California, is piling up good | 
will among both retailers and consum- 
ers with new foil-insulated bags given 
free to supermarkets and other outlets 
for use as take-home containers for 
ice cream and other refrigerated items. 
The bags, printed in blue on foil, 
Western Waxed 
Zellerbach | 


Corp., Los Angeles, California. 


are produced by 
Paper Division, Crown 
Contents of the bags are protected 


by heavy inner waxed paper lining. 


An added feature of the new foil- 
insulated bags is their re-use value for 
home freezers and refrigerators. 


FOR SALE...or 
FOR LEASE $1.25 per day 


Increase retail route sales...save 
on delivery costs...reduce num- 
ber of deliveries...keep milk in 
better condition through better 





tions in strategic locations by using 
these fully automatic, self-defrost- 
ing, portable ICS units. Comes 
fully assembled...ready to use. 
Just plug it in. Stores 300 standard 
cases. Investigate the ICS leasing 
plan...or easy purchase plan. 


refrigeration. Install branch sta- 





WICHITA, KANSAS 


American Milk Review 
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HOMOGENIZER PACKING TIPS 


(Continued From Page 48) 


evitable. To correct this condition, the 
pistons can be mounted in a lathe and 
polished with strips of approximately 
180 grit abrasive cloth, finishing with 
Crocus cloth. This operation removes 
only about .001” of material but, be- 
cause of wear, the pistons should be 
checked to make sure they are 


aad 


over .005 


not 
under the original diameter. 
If they are too deeply nicked, no 
economical packing life is possible 
until new ones are installed. 

The 
frequently overlooked. The homogen- 


second reason — extrusion — is 
izer comes equipped with a support- 
ing ring on each piston immediately 
behind the plunger packing. Bechuse 
packings are of soft material and must 
hold against high pressure, there must 
not be too much space between) the 
ring and piston, else the packing will 
extrude or blow out through this 
space. New rings on most homogen- 
izers have only about .005” clearance 
over the piston, but from normal wear, 
this clearance grows to .020” to .040”. 
When the wear reaches this range, 
packing life goes down rapidly, and 
the only solution is to install new sup- 
porting rings. The resultant savings 
in packing cost will quickly pay for 
the replacement parts. 


Proper adjustment of packing can 
not be generalized, since this will de- 
pend on the kind of packing used, as 
well as the design of your particular 
homogenizer. However, this is an im- 
portant point which can_ seriously 
affect the results you obtain from your 
packing, and we would suggest the 
homogenizer manufacturer be con- 
sulted for specific recommendations if 


you are in doubt. 


The fourth reason for poor packing 
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GARVER 


MILK and CREAM TESTERS 


Advanced design offers 
more value for the money. 
Speed control, quick accel- 
eration, 
thermometer, visual speed in- 
dicator, 
features. Also standard mod- 
els from 8 to 36 bottle 
capacity. Write for catalog 
including simplified Babcock 
testing methods. 

THE GARVER MANUFACTURING CO. 


Union City, Indiana 


life is damage to the packing shape 
on removal or assembly or from long 
periods of soaking the older types of 
packing, such as leather or rubberized 
fabric. The manufacturer’s instructions 
should be followed carefully to avoid 
damage; the packing 
should be avoided except for the rel- 
atively 


and _ soaking 


short for 


period required 
sanitizing. 

Attention to these causes and cures 
should pay off in less frequent pack- 
ing replacement and smoother, more 
trouble-free operation. 








“What we need next, Dear, 
is an automatic washer.” 





MINIMUM WAGE LAW 
(Continued From Page 134) 


country or in a community of less 
than 2,500 people and receives at 
least 95 per cent of its milk and cream 
within a radius of 20 miles. 


i 


of production but 


you within an 


are not area 
first 
processing, then you May pay the min- 
imum wage but you are exempt from 


the overtime provision. 


you are in 


8. Office workers, watchmen and 


maintenance men are not exempt from 
the but are exempt 
from the overtime provision. 


minimum wage 


9. An individual employed as an 
outside buyer of milk or cream in the 


raw or natural state is exempt from 
the overtime provision. 


10. An individual employed as an 
outside buyer of milk or cream in the 
raw or natural state is exempt from 
the overtime provisions. This means 
individuals who work away from their 
employer's place of business. 

& 
TRUCK TALK 


(Continued From Page 82) 
ture control, heat exchangers that will 
warm up the oil as well as the cool 
ant. Some operators mention shutters. 
Some time ago a friend of this depart- 
ment did cobble up a heat exchanger 
for the oil. 
heat 
transferred it to the oil. 
out of a lot of trouble. 
plan was to disconnect the heat ex- 


The exchanger took the 
manifold and 
It kept him 


The original 


from the exhaust 


changer in warm weather but studies 
made with thermocouples convinced 
him that he was better off with them 
connected during Long Island sum 


mers 


The vote on whether engines now 
take more labor hours to overhaul or 
not as compared with engine five years 
ago came out to an even split with a 
few operators saying they could not 


see any difference. 


The operators seem to feel that the 
newer six cylinder overhead valve en- 
gines are doing a slightly better job. 
One or two mentioned that the newer 
short stroke engines reduce mainte- 
Others indicate that some of 
the new fortified oils are 


nance. 
making life 
a little easier. 








outside reading 


and many other 


TRAOt MARK 
BRUSHES 





FOR COMPLETE SATISFACTION 
USE ALBRA BRUSHES 






NYLON UTILITY SCRUB 


There Is an Albra Brush for Every Cleaning Task 


AIBRA Braun Brush Company 


ALSO MADE 
WITH 
21'2" HANDLE 
No. 
9099-W White Nylon 
9099-B Black Nylon 


10%” 
No. 
9097-W White Nylon 
9097-B Black Nylon 


Overall 


8833 Seventy-Eighth Street 
Woodhaven 21, New York 
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